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396-1 AGRICULTURE, TRADE & CONSUMER PROTECTION ATCP 80.01

Chapter ATCP 80
DAIRY PLANTS

Subchapter| — Definitions ATCP 80.32 Test methods.
ATCP 80.01 Definitions. ATCP 80.34 Milk component testing devices.
; : ATCP 80.36 Milk quality test records and reports.
Subchapter Il — Dairy Plant License and Fees
ATCP 80.02 Da!ry plant license. ATCP 80.38 False samples, test results or reports.
ATCP 80.04 Dairy plant fees. ) Subchapter V — Pasteurization
ATCP 80.06 Grade A dairy plant; permit. ATCP 80.40 Pasteurization required.
Subchapter Il — Dairy Plant Facilities and Operations; General ATCP 80.42 Labeling pasteurized and unpasteurized products.
ATCP 80.08 Construction and maintenance. ATCP 80.44 Pasteurization time and temperature.
ATCP 80.10 Personnel; sanitation standards. ATCP 80.46 Batch pasteurization.
ATCP 80.12 Equipment and utensils. ATCP 80.48 High-temperature short-time (HTST) pasteurization.
ATCP 80.14 C-I-P systems. ATCP 80.50 Pasteurization records.
ATCP 80.16 Dairy product packages. ATCP 80.52 Pasteurizer testing.
ATCP 80.18 Sanitizers and sanitizing methods. .
ATCP 80.20 Receiving milk and dairy products. Subchapter VI — Dairy Plant Records and Reports
ATCP 80.22 Storing and handling milk and dairy products. ATCP 80.54 Dairy plant records.
) . ) ATCP 80.56 Dairy plant reports to department.
Subchapter IV — Milk Quality; T esting ATCP 80.58 Confidential information.
ATCP 80.24 Milk and dairy products; quality standards.
ATCP 80.26 Milk quality testing. Subchapter VII — Inspection and Enforcement
ATCP 80.28 Persons authorized to perform milk quality tests. ATCP 80.60 License suspension or revocation.
ATCP 80.30 Test samples. ATCP 80.62 Grade A dairy plants; compliance monitoring.

Note: See also chs.CP 60 (Dairy Farms), FCP 82 (Milk Haulers) andCP  fat yogurt, nonfat yogurt, egg nog, holiday nog, nog flavored milk,
100 (Dairy Plant Payments to Milk Producers; Security) vitamin and mineral fortified milk or milk products, and any other

Subchapter| — Definitions fluid product made by adding any substance to mikngrof these

products.
ATCP 80.01 Definitions. In this chapter: (11) “Frozen dessert” means ice cream, French ice cream,
(1) “Bulk milk tanker” has the meaning specified under @tificially sweetened ice cream, frozen custard, frozen cencen
ATCP 82.01 (1). trates,ice milk, sherbet, water ice, quiescently frozen confection,

quiescentlyfrozen dairy confection, manufactured frozissert
mix and frozen whipped cream confections. “Frozen dessert”
includesfrozen dessert mix.
(12) “Frozendessert mix” means mixture of frozen dessert
gredientghat has not yet been processed and frozen to create a
fozendessert. “Frozen dessert mix” includes a mix of previously
pasteurizediry dairy ingredients that is combined with potable

(2) “Certifying agency” meanthe state of Mgconsin depart
mentof health and social services.

(3) “C-I-P system” means equipment that is desigmed
structedand installedo be cleaned in place by the internat cir.
culationof cleaning and sanitizing solutions onto product conta
surfaces.

(4) “Compositesample” means a sample of milk which isco'waterto create a liquid mix
lectedfrom 2 or moremilk shipments from the same milk pro “ . " . .
ducer,and which is compiled and preserved according tFem ,_(13) “Grade A dairy plant” means a dairy plant required to
80302 hOI(dli)p?crsmltdung r_s.FCPdSOt.f)G. fluid milk product that

(5) “Dairy plant” means any place where a dairy prodsict . radeA dairy procuct’ means a tiuid milk product tha
manufacturear processed for sale or distribution as human foof§ Preduced from grada milk and processed and distributed in
andincludes a receiving station or transfer station. cbmplla‘rjcewlth gfadef\ standards under this chapter

(6) “Dairy plant operator” meana person who operates a . (15) “Grade A milk” means milk produced, processed and
dairy plantand who is required to be licensed undefCR80.02 distributedin compliance with grade A requirements untes
). chapterand ch. A'CP_ 60. _

(7) “Dairy product” means all of the following: (16) “GradeB dairy plant” means a dairy plant other tran

. radeA dairy plant.
(&) Raw or processed milk. 9 . . , .
(b) A milk product or by—product, including all dairy and nron (17) *Grade B dairy product” means a dairy product other

N : ; : : thana grade A dairy product.
dairy ingredients incorporated intthat milk product or by-
proguct.g P P y (18) “Grade B milk” means milk other than grade A milk.

(c) A commodity in which milk or any milk product or by— (19) “Milk” meansthe lacteal secretion of cows, sheep or
productis a principa| ingredient' goats,and |nC|UdeS Sklm milk and cream.

(8) “Department’means the state ofi¥¢onsin department of ~ (20) “Milk component test” means a test that determines the
agriculture trade and consumer protection. amountof milkfat, protein, total solids, solids—not-fat or other

(9) “Equipment’” means an implement, vessel, pipe"necomponentsin milk, and that may &ct the price which dairy

machineor apparatus, other than a utensil, that has one or mBlantoperator pays a milk producer for milk.

productcontact surfaces and is used in moving, handling, storing (21) “Milk  component testing device” means automated

or processing dairy products at a dairy plant. “Equipment€stingdevice used to perform milk component tests.

includesC-1-P systems. (22) “Milk producer” means any person who owneferates
(10) “Fluid milk product” means cream, sour cream, half-adairy farm, and sells or distributes milk produced on that farm.

and-half,sour half-and—half, whipped cream, concentrated milk, (23) “Milk quality test” means a bacteria count, somatic cell

concentratednilk products, low fat milkskim milk, flavored count,drug residue test, milk component test, or other analytical

milk, buttermilk, cultured buttermilk, cultured milk, yogurt, lowtestwhich is used to determine compliance with milk quality-stan
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dardsunder s. ACP 60.15 080.24, or which may #dct the price (39) “Standardof identity” means a dairgroduct standard of

thata dairy plant operator pays a milk producer for milk. identity adopted or incorporated by reference under s. 97.09,
(24) “Multi-use package” means a returnable bottle or oth&tats.
package that is designed for repeated use. (40) “Transferstation” means a facility that is designed and

(25) “Package’means a container or wrappifgying one or usedsolely to transfer milk from one bulk milk tanker to another

more productcontact surfaces, that is designed or used to encldééhoutintervening storage. )
a dairy product sold or shipped from a dairy plant. “Package” (41) “Ultrapasteurize”means to thermally processdairy
includespackage covers and other package components.-“Pakoductaccording to s. RCP 80.44 (3).
age”includes all of the following: (42) “Utensil” means @and-held or similarly portable con
(@) A returnable bottle or other multi-use package. taineror device, such as a knife, spatula, strainer or scoohabat
(b) A single-service package. oneor more dairy product contact surfaces and is used in process

- ; . ing or handling milk or dairy products at a dairy plant.
(c) Abulk or shipping containeother than a bulk milk tanker History: Cr. RegisterNovember1994, No. 467, &f12-1-94.

thathas one or more product contact surfaces and is used for the i .
sale or shipment of a dairy product from a dairy plant. Subchapter Il — Dairy Plant License and Fees

(26) “Pasteurize’means to thermally process a dairy product,
accordingto subch. Vin order to destroy pathogenic microbes i xceptas provided under sub. (2), person may operate a dairy

that dairy product. “Pasteurize” includes batch pasteurizatio ‘ - :
high—temperaturehort-time(HTST) pasteurization, ultrapasteu Pfant without a valid license issued by the department for that
dairy plant. Adairy plant license expires on April 30 annually and

rization, and other equally ffctive pasteurization processes thal -
areapproved by the department in writing. IS not transferable between persons or locations.

“ " P . . Note: See s. 97.20, Stats.
(27) “Person"means aindividual, corporation, partnership, 5y | ,censeexempTions. A dairy plant licensés not required

cooperative association, or any other businesgamization or ndersub. (1) for any of the following:

entity. “Person” includes the stabé Wisconsin, and any subunit (a) A farm manufacturing or processing dairy products solely

or agency of the state, to the extent _that the staits subunit or for consumption by the owner or operator of the farm, members

agencyis engaged in operating a dairy plant. of the farm household, or nonpaying farm guests or employees.

(b) The retail preparation or processing of meals for sale

" } ., ectly to consumers or through vending machines, if the prepa
~(29) “Potentially hazardous food” means any food that-Coryationand processing is covered under a restapemtit or other

sistswholly or in part of milk, milk products, eggs, meat, poultrypermitissued under's. 254.64, Stats.

fish, shellfish, edi_ble crustacea or othe_r ingredients, and that_is(c) A retail food establishment licensed under s. 97584ts.

capableof supporting rapid and progressive growth of pathogenicihe establishment processes dairy products solely for satail

or toxigenic microoganisms. “Potentially hazardous food” does; ihe establishment.

not include foods having a Ph level of 4.6 or beffawds having (d) A milk receiving station or transfer station operated at the

awater activity value of 0.85 or less under standard conditions, ) .
foods that are processed to prevent spoilage and packagecf%’melocat'on’ and by the same person, as a procegiing

hermeticallysealed containers. icensedunder sub. (1).

. o - . (e) A milk transfer station operated! the same location, and
(30) *Processing’'means pasteurizing, manufacturing, blend, ie same person, as a milk receiving statimsed under sub.

ing or packaging dairy products, or cooling processed gadrg 1)
ucts. ' . .
u . " . . . (3) License appLICATION. An application fora dairy plant
(31) “Processingplant” means a dairy plant at which dainjjcenseshall be made on a form provided by the department and
productsare processed. shall be accompaniely each applicable fee required under s.
(32) “Productcontact surface” means a surface of equipmemTCP 80.04. The application shall include the following informa
or asurface of a utensil or package, with which a dairy produgbn, and any other information reasonably required by the depart
normally comes in direct contact, or from which materials magentfor licensing purposes:
drain, drip or be drawn into a dairy product. (a) The correct legal name of the dairy plant operator and any
(33) “Receivingstation” means a facility which is designedradename used by the operator
for the receipt and bulk storage of milk, and which is used to (b) The address and telephone number of the dairy plant to
receiveor store milk in bulk."Receiving station” does not include which the license application pertains, and the name of a responsi
aprocessing plant or a facility used to distribute pasteurized mke person who may be contacted at that address.

ATCP 80.02 Dairy plant license. (1) LICENSEREQUIRED.

in bottled or packaged form to consumers. (c) A statement indicating whether the dairy plant is a precess
(34) “Safe temperatures” as applielpotentially hazardous ing plant, receiving station or transfer station.
refrigeratedfoodsmeans temperatures of 409%° C.) or below (d) A description of the processing operatioffigny, corn

As applied to potentially hazardous heated foods, “safe tempeggctedat the dairy plant.

tures” means temperatures of 150° (65° C.) orabove. AS oy Al information required under sTEP 100.05.
appliedto frozen foods,“safe temperatures” metemaperatures (4) ACTION ON LICENSE APPLICATION; DEADLINE. The depart

of 0° E (-17° C.) or below . o .
A - .__mentshall grant or deny a license application under sulwifBin
(35) “Sanitize” means to destroy pathogens and other micrgq gays after the department receives a complete application, or

organismsby applying, to a clean product contact surface, & sagforethe expiration date of any temporary license issued under
tizing procedure that complies with sTGP 80.18. sub. (6), whichever occurs later

/(36) “Shippingcontainer” means a box, carton or simdar (5) PREREQUISITESFOR LICENSING. The department may not
tainerin which packaged dairy products are shippelulk from  jssyeor renew a dairy plant license, or issue a temporary license
adairy plant. _ _ _ _ _ under sub. (6), unless all of the following conditions are met:

(37) “Single-servicautensil” means: utensil that is designed  (a) The license applicant has paid all fees and sugekaset
to be used only once prior to disposal. forth in astatement from the department, that are due and payable
(38) “Single—service package” means a package that isby the applicant undes. ATCP 80.04. The department shall
designedo be used only once prior to disposal. refund a fee or surchge paid under protest if the department
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396-3 AGRICULTURE, TRADE & CONSUMER PROTECTION ATCP 80.04

determineghat the fee or surchge is not due and payahleder (b) License fee amount#\n applicant for a dairy plant license
s.ATCP 80.04. shall pay abasic license fee of $80 plus a supplementary license
(b) The license applicant has filed fiflancial information and fee as follows:
securitywhich the department requires of that applicant under ch. 1. Fora grade A processing plant, a supplementary license fee
ATCP 100. If anapplicant has not filed required financial infor of $650 if the plant received more than 2,000,000 poundsliof
mationor securitythe department may issue a conditional licengeom milk producers, or a supplementary license fee of $500 if the
that prohibits the licensed operator from buying milk or flmitk  plantreceived 2,000,000 pounds or lessmitk from producers.
productsfrom producers or their agents, but allows the operator 2. For a grade B processing plant that manufactured er pro

to buy milk or fluid milk products from other sources. cessednore than 1,000,000 pounds of dairy prodoctsiore than

(c) The department hasspected the dairy plant under sub. (7200,000gallons of frozen dairy products, a supplementary license
(b) if the dairy plant is not currently licensed. fee of $270.

(6) TEMPORARY LICENSE. (a) Except as provided undeac 3. For a grade A receiving station, a supplementary license fee
(c), the department may issue a temporary dairy plant licenseofdb250.
anapplicant under sub. (3) pending the departradimtal action  (c) Surchage and past fees for operating without licenge.

onthat persors license application. A temporary license may ban applicant for a dairy plant license shall pay a licdessur
issuedfor a period of not morthan 40 days. If the departmentchargeif the department determines that, within 365 days prior to
deniesa license application beforihe applicant temporary submitting the license application, the applicant operatesl
licenseexpires, the temporary license is automatically terminate@iry plant without a license in violation of STGP 80.02 (1). The
whenthe applicant receives written notice of the denial. amount of the surchge is $100, or $500 if the dairy plant operator

(b) The holder of a temporary licensederpar (a) acquires procuredmilk or fluid milk products from milk producers or their
no rights beyond those conferred by the temporary license. Tdgents.

holderof a temporary license may not purchase milk or fluid milk 2. |n addition to paying the license fee surgeanndeisubd.

productsfrom milk producers or their agents, but naychase 1., an applicant who violates] ATCP 80.02 (1) shall pay all fees,

milk or fluid milk products from other sources. setforth in a statement from the department, that are due for the
(c) The department may not issue a temporary license untieenseyear in which the applicant violated sST@P 80.02 (1).

par.(a) in response to a license renewal application by the holder 3. Payment of the license fee surdeand past feasnder

of an existing license. subds.1. and 2. does not relieve the applicant of any other civil or
(7) PRE-LICENSEINSPECTION. (a) The department may inspectcriminal liability that results from the unlicensegeration of a

adairy plant,as the department deems necessmfore issuing dairy plant, but does not constititgidence of any violation of

alicense for that dairy plant. law.

(b) The department may not issue a dairy plant license under(2) MILK PROCUREMENTFEE;MONTHLY PAYMENT. (&) Monthly
sub.(1) or a temporary license under sub. (6) for a dairy plant tiaerequired. On or before the 18th day of each month, a dairy
is not currently licensed untihe department inspects that dairylant operator shall pay a milk procurement fee in the amount
plantfor compliance with this chapter specifiedunder par(b). The monthly fee shall bEased on the

Note: The department is not required to inspect a currently licensed dairy plamountof milk that was delivered to the dairy plant from milk-pro
before renewing the license of the current operatobefore issuing a license to a dycersin the month preceding the month when the fee payment
newoperator of that dairy plant. ) . -

. is due, regardless of who operated theity plant during that pre

(8) AppEeD oPERATIONS. No dairy plant operator may add edingmonth
new category of operations at a licensed dairy plant during the b) E : ts Milk tf ired und
time period for which the license was issued unlesopesator |, () eefalrlnour.l SMilk procurement Tees required uncer.par
notifies the department and obtains written authorization for th&) are as follows: _ _ _
new category of operationsn this subsection, “new category of 1. For each 100 pounds of grade A milk received from milk
operations’includes the manufacture or processing of any of ttgoducers, 0.6 cent.
following which was not identified in the opera®most recent 2. For each 100 pounds of grade B milk received from milk

license application under sub. (3): producers, 0.2 cent.
(&) Fluid milk products. (c) Out—of-state milk shipmentsA milk producer who ships
(b) Cheese and cheese productsl milk to an out-of-state dairy plant shaII pay a monthly mllk pro
() Ice cream or frozen desserts. curementfee under par@) on that milk, irthe amount specified
History: Cr. RegisterNovember 1994, No. 467, &/12-1-94. underpar (b), unless the operator of thatt-of-state dairy plant
voluntarily pays that fee for the milk producer
ATCP 80.04 Dairy plant fees. (1) DAIRY PLANT LICENSE (3) ReinsPECTIONFEE. (@) Fee equired. If the department

Fee. (a) Annual license feel. An applicant for a dairy plant reinspects dairy plant because the department has found a viola
licenseshall pay the annual license fee specified under(ppr tion of this chapterthe department shall clyar the dairy plant
Exceptas provided under subd. 2., license fees undeflpaare Operatorthe reinspection fee specified under. giay. A reinspec
basedon the dairy plans’ milk receipts or production during thetion fee is payable when the reinspection is completed, afukis
previouscalendar yearegardless of who operated that dgignt Uponwritten demand from the department. The department may
in that previous calendar year issuea demand for payment when it issues a license renewal
2. If a dairy plant had no milk receipts production during applicationform to the dairy plant operatasr at any other time
the previouscalendar yearlicense fees under pab) shall be 2fterthe fee payment becomes payable.
basedon projectednilk receipts or production during the license (b) Feeamounts.The reinspection fee required under. ay
yearfor which application is made. At the endtiudt license year includes,for each reinspection, a basic reinspection fee of $40
thelicenseholder shall report the actual milk receipts or predud!us & supplementary reinspection fee as follows:
tion during the license yeaand the department shall determine 1. For a grade A processing plant, a supplementary reinspec
the appropriate fee under pgb) based on actual receiptsppo-  tion fee of $160 if the plant received more than 2,000,000 pounds
duction. If the fee based on actual receipts or productidersif of milk from milk producers during the previous calendar year
from the fee based on projected receipts or production, the liceassupplementary reinspection fee of $125 if the plant received
holder shall paythe balance due or receive a credit from th2,000,000pounds or less of milk from milk producers during the
departmenbn the next yeds license fee. previouscalendar year
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2. For a grade B processing plant, a supplementary reinspec(a) A grade A receiving statioor transfer station operated at

tion fee of $140. the same location, anidly the same person, as a grade A processing
3. For agrade A receiving station, a supplementary reinspelantcovered by a permit under sub. (1).
tion fee of $60. (b) A grade A transfer statiooperated at the same location,

(4) MiLk PRODUCERFEES. A dairy plant operator shall pay andby the same person, as a grade A receistation covered by
milk producer license ameinspection fees on behalf of milk pro @ Permit under sub. (1).
ducers,as required by ssTAP 60.02 (4) and 60.04 (3). rAilk (3) PermIT APPLICATION. An application for a grade A dairy
producerreinspection fee is payable by a dairy plant operatplantpermit shall be made on a form provided by the department.
whena dairy farm reinspection is completed, and is due upith A grade A permit application may be madeamjunction with a
ten demand from the department. The department may issudairy plant license application under sT@P 80.02 (3).

demandfor payment when issues a license renewal application (4) SURCHARGEFOR OPERATINGWITHOUT A PERMIT. An appli

to the dairy planbperatoyor at any other time after the reinspeccantfor a grade A dairplant permit shall pay a permit suraper

tion fee becomes payable. of $100if the department determines that, within 365 days prior

lconseiecs may chae those feck back io those produter nondecrminatory 0, SUPMItting the permit application, tapplicant operated the

fashionafter givi)ilg pgr’i?)r notice tthe producers, butpmay not deduct the Iicens;yfeeg_alry _plant as a grade A dairy plant without a grade A pe_rmlt in

from the producers’ milk checks. Under S@P 60.04(3), a dairy plant operator Violation of sub. (1). Payment of the suraf@does not relieve

who pays milk producer reinspection fees must gaahose reinspection fees backthe applicant of any other civil or crimindibbility that results

to milk producers. _ from the operation of a grade A dairy plant without a grade A per
(5) DAIRY PRODUCTGRADING FEE. (&) General equirement. mit but does not constitute evidence of any violation of law

Exceptas provided under pab), an applicant for a license fora gy Acrion on pERMIT APPLICATION: DEADLINE.  The depart

gradeB dairy plant that produces butter or cheese shall pay a grFf%ntshall grant or deny a permit application under sub. (3) within

ing fee of 1.09 cents for each 100 pounds of gradable buuerﬂdays after the department receives a complete application, or

cheesegroduced by that dairy plant during the previous calend P P
year,regardless of who operated that dairy pldunting the pre %fovﬁi?hee%%iggps?;é?y temporary permit issued under sub.

vious calendar year (6) TEMPORARY PERMIT. The departmennayissue a tempo
‘ (g.) '\tlr?W dairy plant.llf aéjawy p;l;;lntllunder pa(ra)lyvas tnor: o|||oer i rary grade A permit to an applicant under sub. (3) pending final
atedin the previous calendar yedre license applicant shall estl 5ction on that persos’ permit application. A temporary permit

matethe amount of gradable butter and cheese that will be i, 1)e issued for a period of not more than 40 days, and may not
ducedat that dairy plant during the calendar year in which the coehe term ofthe dairy plant license or temporary license.

licenseapplication is made, and shpdy an estimated grading of ¢ 1,4 e ; ; Fati
- ° partment denies a permit application befortetheof the
feeof 1.09 cents for each 100 pourdsestimated production. At yompqrarypermit expires, the temporary permit is automatically

theend of the license yeahe license holder shall report #etual o minatedyhen the applicant receives notice of the denial. The
calendaryear production which the license holder had previous Epartmentnay notissue a temporary permit in response to a per
estimatedand the department shall recompute the grading f&& renewal application by the holder of an existing permit.
basedon actual production. If the fee based on actual production .
differs from the estimated fee, the license holder shall pay the bal (V) PREREQE'S'LE(‘;FQRPEFM'T' The department may not issue
ancedue or receive a credit from the department on the nexsye untrjeer;g\lgvba %5"‘ uenlessalg)lll %stnr:epglrlnol\t/;/ionr 'S(‘:Soun%f"t‘. tempqnerrmltt.

gradingfee. . (6), g itions are met:

(6) MILK PRODUCERSECURITY FEE: MONTHLY PAYMENTS. A (a) The permit applicant holds a dairy plant license under s.

dairy plant operator shall pajie monthly milk producer security ATCP 80.02, or the department issues the permit and license

fee specified under s.BCP 100.06. The dairy plant operator shafpimultaneously.The department may issue a temporary grade A
paythe fee on each monghmilk deliverieson or before the 18th Pemitunder sub. (6)o an applicant holding a temporary dairy
day of the following month. plantlicense under s.TRCP 80.02 (6), or maigsue the temporary

. permitand temporary license simultaneously
(7) DAIRY TRADE PRACTICESFEE;MONTHLY PAYMENTS. A dairy (b) The department inspects the daptgnt if the dairy plant
plant operator shall pay a monthiyairy trade practice fee if .\ currentlpcovered b pa odo Agpair lant err:1yitp
requiredunder s. 100.201 (6), Stats. Y yag y plant permit.

Note: A dairy plant operator is required to pay a monthly dairy trade practice fee (C) The applicant pays any surchey set forth in a statement
unders. 100.201 (6), Stats., if the operator sells milk, fluid milk products, ice cresdrom the department, that is due and payable by the applicant
or other frozen desserts at wholesale or retagpimsumer package form, to persons,nder sub (4). The department shall refund a sugehpaid
in this state. N X

History: Cr. RegisterNovember1994, No. 467, €f12-1-94; am. (2) (b) 1., Reg underprotest if the department determines that the sugehaas

ister, January1998, No. 505, &f2-1-98. notdue and payable under sub. (4).
(8) GRADE A STANDARDS. A grade A dairy plant shall comply
ATCP 80.06 Grade A dairy plant; permit. (1) GRabe  with standardspplicable to the receipt, testing, transpeocess
A PERMITREQUIRED. (&) Except as provided under sub. (2), ne peing and distribution of grade A milk and grade A milk products
sonoperating a dairy plant at whichilk or fluid milk products underthis chapter and ch.TAP 60. A grade A dairy plant may
are received, transferred or processed may selistiibutethat not receive, transfer or process grade B milk unless the receipt,
milk or those fluid milk products as grade A milk or gradmifk  transferor processing is authorized by the department in writing.
productsunless that person holds a valid grade A dairy fant
mit issued by the department for thiatiry plant. If a grade A  History: Cr RegisterNovember1994, No. 467, &12-1-94.
receivingstation or transfer station is operated at the same loca
tion as a grade B processing plant, a gragermit is required for Subchapterlll — Dairy Plant Facilities and
thatreceiving station or transfer station. Operations; General
(b) A grade A dairy plant perméxpires on April 30 annually
andis not transferable between persons or locatigngrade A ATCP 80.08 Construction and maintenance.
dairy plant permit may bessued in the form of an endorsementy) GeneraL. (a) Buildings, facilities and equipment used in the
on a dairy plant license under sT@P 80.02 (1). operationof a dairy plant shabe soundly constructed, and shall
(2) PermiT EXEMPTIONS. A gradeA permit is not required becapable of being maintained in a clean and sanitary condition.
undersub. (1) for any of the following: Theinterior and exterior portions of a dairy plant, and the prem
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ises on which a dairy plant is located, shall be kept foée footwear dedicated footwear or other facilities to ensure that foot
unhealthfuland unsanitary conditionand shall be maintained in wearworn in the processing area is clean and sanitary

compliancewith this chapter (5) LIGHTING. (a) Lighting in every areaf a dairy plant shall

(b) The department may issue a written waiver granting a vaie fully adequate for the purpose for which the areasied.
ancefrom a construction standard under this subchapter if tExceptas provided under pafb) or (c), there shall be at least 5
departmenfinds that the variance is reasonable and necessagpt candles (54 lux) of illumination, measured at 30 inches above
underthe circumstances, and will nobmpromise the purpose thefloor, in every part of a dairy plant.
servedby the construction standard. A waiver under this-para (b) Except as provided under pég), there shall be at least 30

graphmay beissued by the administrator of the division of 1004yt candles (323 lux) of illumination at every place where dairy

safety or the administratte designee. . ) ) productsare processed, and etery place where equipment or
(2) FLoors. The floors of alrooms in which dairy products tensilsare washed.

are processed, handled or stored, or in which dairy produet con _ ——
tainers, equipment or utensils are washed, shall be all of the fr%t(i((:))n E?]ereevserrg?llsszgéleeﬁaggef%cgir§agg£i ggaguéue?. or

lowing: h i~ X
. . examinedfor condition and qualityand on every surfaceghere
(a) Kept clean and in good repair multi-usepackages are inspected before being reused.
(b) Smooth enough to be easily cleanable. (d) Light bulbs, fluorescent tubes, skylights and othesr

(c) Constructed of concrete or equally impervious and easfigadglass fixtures shall be shielded to prevent broken flass
cleanablematerials. This paragraph does not prohibit tightlfa|iing into dairy products or onto dairy produtintactsurfaces.
joinedwooden floors in storage rooms used solely for the storage(G) VENTILATION. (a) Every room in a dairy plant shall be-ade

of dry ingredients or packaglng mater!als, or bo.th. guatelyventilated, and adequately controlled for temperance
(d) Sloped to provide adequate drainage. This paragraph dﬁﬁﬁ]idity, to keep the room reasonably free of fumes, odors, mil
notapply to floors in storage rooms used solely for the storagedyy and excessive condensation.

dry ingredients or packaging materials, or both.

(e) Equipped with an adequate number of trapped floor drainsg,
sothat any liquids draining onto the floors are prompgiyoved.
Floorsin refrigerated storage rooms ne®eat have floor drains if

itge]l?%rsu?ég sloped to drain to one or more exits to prevent po equipped witHilters that are readily removable for cleaning

9 q ’ . . andreplacement. Air intake filters shall bapable of removing
(3) WaLLs AND CEILINGS. (a) Walls and ceilings of roomis gt |east 85% of particulate matter which is 5 micronsugerin

which dairy products are handled, processed or storédwhich  gj e

dairy productcontainers, equipment or utensils are washed, sha ventilati ¢ in a dairv plant shall b itioned

havea smooth, washable and light-colored surface, and shall Re(c) h nta |9ncsjys ems in a dairy plant sha deé)o_5| |oned SO

keptclean and in good repaiSuspended ceiling panels are-protat €xhaust air does not contaminate exposed dairy products,

hibited in any room where powdered dairy products are packagd§andairy product packages or clean equipment or utensils.

or processed ithat room is constructed or substantially altered (7) RooMm SEPARATION. (a) Within adairy plant, none of the

after December 1, 1994. following areas may be located in the same room with any of the
Note: Walls and ceilings may consist, for example of smooth finished concre@herareas:

constructiorpanels or cement plaster 1. Except as provided under p@) or (c), this does not pro

(b) If condensation may accumulate on overhead pipes, dugfsit 4 dairy plant operator from coolinggparating, clarifying or
or other fixtures, those fixtures shak arranged or shielded Sostoringrawyngilk in tﬁe same area Whrglﬁpraw m?lk is u%ogded.

thatcondensation does ndtop into dairy products or onto prod 2. Except as provided under pé) or (c), this does not pro

uct contact surfaces. - ) / : i

| tructed bstantially altered after fae-ef hibit a dairy plant operator from coolinggparating, clarifying or
_(€) Inrooms constructed or substantially altered after tee€f g, jy0 raw ' milk in the same area where raw milk is unloaded.
tive date of this chaptethe junctions of walls and floors in pro " ) )
cessing areas shall be coved to facilitate cleaning. 3. Areas used to clean or sanitize milk cans, bottles or centain

(4) DOORS,WINDOWS AND OTHER OPENINGS. (&) Doorscon ers. ) . . .
veyor openings, and other openings to the outside environment 4. Areas used to store dairy product ingredientsaskaging
shallbe kept closed when not in use, and shall at all times be piaterialsother than raw milk. Ingredients and packagiragert
tectedagainst the entry of insects, rodents and excessive d@grequired for each day’processing operations may be kiept
Doorsto the outside, othehan overhead doors and electroniéhe processing area for that day
sliding doors in delivery areas, shall be self- closing. 5. Areas used for boileheatingplant, utility or tool storage

Note: Air curtains, strip curtains and similar devices mayubed to prevent facilities.

insectsand excessive dust from entering through doors and other openings while .
thoseopenings are in use. Ergency exit doors need not be self-closing unless they 6. Employee toilet areas.

areroutinely used by dairy plant personnel. 7. Employee locker areas, dressing areas, kaesss or lunch
(b) Windows, if not permanently closed, shall be screenggleas.

againstflying insects, rodents and birds. In dairy plants-con . .

structed or substantially altered after théeetfve date of this 8. Areas, if anythat are used as living quarters.

chapterwindow ledges shall be sloped to an angle of at least 45°(b) Raw milk may not be cooled, separated, clarified or stored
to facilitate cleaning. in the same area where raw milluigloaded from bulk milk tank

(c) Outside openings of dairy product pipelines shall be tightffSunless both of the following apply: _
cappedwhen not in use. When a pipeline is in use, the pipeline 1. The raw milk unloading arealiscated in a fully enclosed
capshall be tethered or placed on a sanitary hanger or rack-to a®m.
tect itfrom contamination. Pipeline openings through walls shall 2. The storage tanks and equipment used in cooling, separat
be completely cemented or fitted with tight metal collars. ing, clarifying or storing the raw milk are equippetth air filters

(d) At each doorway leading from a nonprocessing area tdcapreclude contamination of milk, or are vented to a processing
processingarea in which exposed dairy products are proceasedyreaor tank galleryroom that complies with processing area-sani
dairy plant operator shall provide a sanitizing footbath, disposaliégion standards under this chapter

(b) Ventilation systems, including exhaust fans, intédes
dventilation ducts shall be kept clean andygod repairand
shall be screened or louvered to prevent contamination of dairy
BLOdUCtSby dust, insects or other contaminants. Intake $an#
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(c) Raw milk may not be cooled, separated, clarified or storedily for at leas? weeks following approval of the reclamation
in the same area where raw milluisoaded from bulk milk tanrk systemunder subdl., and for at least one week following any
ersif any of the following applies: repairsor alterations to the system.

1. The dairy plant is constructed after December 1, 1994. 9. There are no cross—connectidietween reclaimed water
2. The dairy plant is a grade A dairy plant that wasstructed linesand any public or private water system.
onor after July 1, 1980. (9) PLUMBING SYSTEM; DISPOSAL OF SEWAGE AND LIQUID
3. The raw milk cooling, separation, clarification or storageasTe. (a) All dairy planplumbing, plumbing fixtures and equip
operation is initiated after December 1, 1994. mentshall comply with state and local plumbing codes, and shall

(d) In dairy plants constructed after December 1, 1994, rdgdesignedinstalled and maintained to prevent backfloack
milk shall be unloaded in a fully enclosed room. siphonageand cross—-connections.

(e) Bulk milk tankers may be cleaned and sanitized in the same(P) Sewage and liquid waste from dairy plant shall be
roomwhere milk is unloaded from those bulk milk tankers. ~ removedin a sanitary manngn compliance with applicable state

Note: See s. ACP 82.08 (2). andlocal regulations.

() Rooms are considered separate, for purposes this sub te: Plumbing and plumbing fixtures must comply with applicable rules of the

tion, if they are fuIIy separated by permanent roor—thing isconsindepartment of commerce under chs. Comm 82 to 86.

partitionsand if doorways between the rooms are equipped with (10) CLEANING FACILITIES. (a) If equipment or utensils in a
solid, tight-fitting, self—closing doors. airy plant are cleaned or sanitized manyahg dairy plant shall

. . . _be equipped with wash and rinse sinks that are suitable for all
(8) WATER suppLy. (a) Water used in dairy plant operationsy, oy aicleaning and sanitizing operations. Sinks shall be conve

or as an ingredient in dairy products, shall be obtained fro ; ;
sourcethat complies with ch. NR &lor 812, administered by thgb)ﬁagyfgfg\}veiggr}gg&?g&?ﬁtg) numband shall comply with all

Wisconsindepartment of natural resources. All water obtaine 1 E ik shall b d of stainl | h
for use in a dairy plant shall comply with the health related drink _ *-. lvery sin dsba o ec(jzonstructe of stainless steel or other
ing water standards in ch. NR 80@ater shall be available in con Materialsapproved by the department. .
sistentlyadequate quantity for all daiptant operations, includ 2. Every sink shall havatleast 2 compartments. If a dairy
ing processing, cleaning, handwashing and drinking. plantis also engaged in fqod processing as defined qnder s. 97.29
(b) If water is obtained frora privately owned water system, (2) (), Stats., every sink installed in a food processing aftea
thedairy plantoperator shall, at least once every 6 months, colldggcemberl, 1994 shall have at least 3 compartments for wash
andanalyze a sample die water for compliance with the miero N9, finsing and sanitizing equipment and utensils unless the dairy
biological standards under s. NR 809.30. Microbiologéaly plantoperatouses an alternative method for sanitizing equipment
sesshall be conducted in a laboratory certified under @A77, andutensils.
(c) At the department request, a dairy plant operator whg 3. Every sink compartment shall bedarenough so that the
receiveswater from a municipatource shall provide the depart 1argestitem cleaned or sanitized in the sink can be halfway

mentwith documentation showing that theter complies with immersedn thesink. Every sink compartment shall be served by

the microbiological standards under s. NR 809.30. hot and cold running watesnd shall be cleaned prior to each use.
(d) Recirculated water used irceoler or heat exchanger shall (P) Sinks used to clean and sanitize equipment and utensils
beall of the following: may not be used as handwashing sinks.
1. Obtained from a safe source that complies with(gjr (c) Brushes and other cleanitwpls used to clean equipment

and utensils shall be cleaned after each use and sanitized prior to
3 Protected f taminati their next use. Single-service disposdioleels, if used to clean
: Tro eg s ;Orr(; contaminal '0?- ) i equipmenbr utensils, shall be discarded after a single use.

- leste . yt e epartment at least semiannually (d) If a mechanical system is used to clean or sanitize-equip
(e) If a recirculating water system under.f{@) becomes cen ment or utensils, themechanical system shall be designed,

taminatedthat system may not be used until it is prope®gted  jnstalledand maintained so that it is fullyfegtive for the purpose
andretested to ensure that the contamination has been elimin

Freezingpoint depressants used in recirculating water systems

underpar (d) shall be nontoxic. eg‘oseconnections to facilitate cleaning operations in the dairy

() Water reclaimed from milk or dairy products may be usgfant. When hoses are not in use, they shall be neatly stdred of
asrinse water or cleaning solution make—-up water ibethe fob e i00r on racks or reels.

lowing conditions are met:
1. Thedepartment inspects and approves the reclamatien

tembefore it is used. ) _ ) the Wisconsin department of commerce.
2. The reclaimed water is free of coliform bacteria. (b) Toilet rooms shall be conveniently located, but shall not
3. The standard plate count of the reclaimed water does opendirectly into any room where milk or dairy products pre
exceed500 per ml. cessed.Every toilet room shall be completely enclosed and shall
4. The oganic content of the reclaimed water is less than havea tight-fitting, solid, self-closing doorThe door shall be
mg. per liter kept closed except when the toilet room is being cleaned or
5. The reclaimed water has nd edors, flavors or slime repaired.
formations. (c) Toilet rooms andixtures shall be kept clean, sanitary and
6. Chemicals used tsuppress bacterial growth, tastes oin good repair A supply of toilet tissue shall be provided at each
odorsin the reclaimeavater are approved by the department arigilet at all times.
areadded to the water by meansasf automatic proportioning  (d) Every toilet room shall be equipped witand-washing
device. Reclaimed water shall be tested at least daily for eagftilities with hot and cold running watesoap, and single service

2. Bacteriologically safe.

(e) A dairy plant shall be equipped with conveniently located

(11) ToiLeT FAcILITIES. (@) Every dairy plant shall have toilet
Siatilities that comply with chs. Comm 61 to 65, administered by

addedchemical. towelsor air drying equipmentCommon towels are prohibited.
7. The reclaimed wateis tested aganoleptically at least Easilycleanable, covered receptacles shall be provided for waste
weekly. materials.

8. Reclaimed water is tested at least semi—annually for-bacte () One or more conspicuous signs, directing personnel to
riological and oganic content. Reclaimed water shall be testedashtheir hands before returning to work, shall be prominently

RegisterAugust 2002 No. 560


http://docs.legis.wisconsin.gov/document/register/564/b/toc
http://docs.legis.wisconsin.gov/code/admin_code

Removedby Register December 2002 No. 5@r current adm. code sé#tp://docs.legis.wisconsin.gov/code/admin_code

396-7 AGRICULTURE, TRADE & CONSUMER PROTECTION ATCP 80.12

postedin every toilet and dressing room. Signs shaltlearly No garbage or solid waste may be burned on the premises if the
printedin a language or languages that camuibéerstood by all burningmay contaminate dairy products.
dairy plant personnel. (17) PesTconTRoL. A dairy plant shall be free of amyidence

(12) LocKERAND LINEN FACILITIES. (a) Clothing angbersonal of insect, rodent or other pest infestation. A dairy plant operator
itemsof dairy plant personnel, when not being worn or carriedhalltake efective measures to prevent and, if necessanytrol
shallbe neatly stored in lockers comparable facilities provided pestinfestations.No pesticide may be stored, handled or used in
for that purpose. Clothing and personal items may not be stosesianner inconsistentith label directions, in a negligent manner
in areas where milk, dairy products or ingredients are received,in a manner that may contaminate dairy products.
processedhandled or stored, or in areas where dairy product conNote: Pesticidesnust be handled, stored and used in compliance with ss. 94.67
tainers,equipment or utensils are cleaned or stored. t0 94.71, Stats., and chTEP 29.

(b) Work clothing, when not being worn by dairy plant person__(18) CONSTRUCTION PLANS; NOTIFICATION; REVIEW. ~Before
nel, shall be stored in an orderly and sanitary mar®eited linen constructing substantially reconstructing or extensively altering

andclothing shall be kept in nonabsorbent containers or Iauno@aa'ry plant, a dairy planaperator shall provide the department

; o ; : . h complete plans and specifications for the construction,
bagsuntil removed for laundering or disposal. Soiled linen an Fonstructiomr alteration. \Whin 30 days after a dairy plant

clothing shallbe removed as often as necessary to prevent uns%fé)eratorﬁles plans with the department under this subsection, the

tary conditions. . o i .
departmenshall return its comments or objections, if @nywrit-
(13) HANDWASHING SINKS IN PROCESSINGAREAS. (@) Hand

WashingSinkSWith ava”able hot and cold running _Wat_er shall be History: Cr. RegisterNovember1994, No. 467, &f12-1-94; corrections in )
provided foruse by all dairy plant personnel working in proeessnadeunder s. 13.93 (2m) (b) 6. and 7. StaRegister January1998, No. 505;
ing areas. The sinks shall be conveniently accessible, and shafjgctionn ) (b) made under s. 13,93 (2m) (b) 7., Stats., Redrtbruary2001,

. . Ve 42; tion in (11 13, ", Stats., Regi
keptin a clean and sanitary condition. August scorection in (1) () made under s. 13.93 (2m) (b) 7., Stats., Register

(b) A supply of soap or degent, and a sanitary single— ser o
vice means for drying hands, shi# provided at each handwash ATCP  80.10 Personnel; sanitation standards.
ing sink at all times. Common towels are prohibiteddigposable (1) CLEANLINESS AND SANITATION; GENERAL. (@) Wthin a dairy
towels are used, a clean covered waste receptacle shall be plant,access to processing areas shall be restricted toplairy

vided for their disposal. employeesand other authorized personnel.
(c) A handwashing sink may not bsed to clean or sanitize  (b) Persons who handle or process dairy products shalt main
equipmenir utensils. tain a high degree of personal cleanliness, and shall observe good

(d) A handwashing sink installed to serve a processing ard4gienicpractices during all working periods.
afterDecember 1, 1994 shall be located in that processing area(C) Persons who handle or process dairy products shail thor
Thessink shall be served by potable tempered watdsy potable oughlywash theihands before beginning work and before return
hotand cold water delivered throughmixing valve or combina ing to work after using toilet facilities, eating, smoking, or ergag
tion faucet. The sink shall nbe hand operated. If a self-closinging in other activities that may contaminate their hands.
slow-closingor metered faucet is used, the faucet shall provide (d) No person having a disclgamg or infected wound, sore or
an uninterrupted flow of water for at least 15 seconds beforeldsionon his or her hands exposed arms may handle or process
becomesecessary to reactivate the faucet. unpackagediairy products.

(e) An automatic handwashing device may be substituted for (¢) Persons who handle or process dairy products lsbei
ahandwashing sink under this subsection if the automatic-haitieir fingernails clean and neatly trimmetihey shall not wear
washing device provides a safe anféetfve means for washing fingernail polish unless they wear sanitary gloves at all times

hands. whenworking.
(14) INTERIORPREMISES,CLEANLINESS. Every room of a dairy () No person infected with a disease communicable by food
plantshall be kept in a clean and orderly condition. handlingmay work in a dairy plant in any capacity that may-con

(15) EXTERIORPREMISESCLEANLINESS. () The premises sur taminatedairy products.
roundinga dairy plant shall be well drained and shall be kept (2) CLOTHING AND JEWELRY. (a) Whenever any person isin a
anorderly condition. The premises shall be kept free of accumuprocessingarea, oris engaged in handling unpackaged milk or
lated trash, garbage and other sanitation hazards. Driveways @ity products, that person shall wear clean washable outer gar
parkinglots shall be surfaced or maintairtedninimize airborne mentsand an déctive hair restraint, includingn efective hair
dustand dirt. restraintfor any beard longer than liZch. Hair restraints may
(b) Every outdoor storage tank used for liquid food ingredienf3¢ludehair nets, caps and snoods, but do not inchaesprays,
shallbe located on a drained impermeable surfasiéloading Visorsor headbands.
and unloading of liquid food ingredients from that storage tank (b) No person may wear any jewelry while working in apro
shallbe conducted over a drained impermeable surface. cessingarea or handling unpackaged dairy produdtsis para
(16) GARBAGE AND SOLID WASTE DISPOSAL. (a) Garbage and 9raphdoes not apply to plain band wedding rings.
solid waste shall be removed from the dairy plant premises as(3) CONSUMPTIONOFFOOD,BEVERAGESAND TOBACCO. NO pe¥
oftenas necessary to keep the premises in a clean and segitary Sonmay consuméood, beverages or tobacco in any processing
dition. area,or in any area wherf@od processing equipment or utensils

(b) Garbage and solid waste storage asba#l be constructed arecleaned or stored. Employees may not consume food,-bever
and maintainedso that they do not attract or harbor insect?‘ges’Or tobacco except in designated areas that are separated from
rodentsor other animals. 0od processing areas. This subsection does not prohibit-a sani

. . tary water fountain in a processing area, nor does it prohibit on—
(c) Garbage and solid waste shall be leldurable, leakproof, .0 ity control sampling according waritten quality control
easily cleanable and pest-resistant containers. Containers sh

T v e réGedureestablished by the dairy plant operator
coveredwith tight—fitting lids, and shall be cleaned when nece History: Cr. RegisterNovember1994, No. 467, 6{12—1-94.

saryto prevent unsanitary conditions.a%¥e containengeceiving

solid waste from packaging abdttle washing operations may be  ATCP 80.12 Equipmentand utensils. (1) CONSTRUG

uncoveredjf necessarywhen those operations are in progressjon AND MAINTENANCE. (a) Equipment and utensils, including
(d) No garbage or solid waste may be burned on the dairy pl@ntl-P systems, shall be of sanitary design and construction.

premisesexceptin compliance with state and local regulationsEquipmentand utensils, including C-1-8ystems installed after
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the effective date of this chapteshall comply with applicable  (b) A tank gallery room that complies with processing area
“3—A Sanitary Standards” and “3—-A Accepted Practices” listed ganitationstandards under this chapter
APPENDIXA to this chapter (5) MEASURING DEVICES AND CONTROLS. (a) Every storage

AP’\"DOé‘f\‘:DIT;g “3-A Sb?”irfa(ij_ S_‘G;ngffiﬁ" fi‘”tﬂ‘A ﬁccelpfd Pr_att?_“ces; I&ﬁtfd':i“ Jank, freezer and cold storage compartment used to hold milk or
are published jointly by the International Association of Milk, Food ;. - -

andEnvironmentaBanitarians, Inc., and the Food and Drug Administration, Publga",y products shall be, equped with a thermometer or other
HealthService, United States Departmentafalth and Human Services. Copies aredevice that accurately indicates the temperature in the storage
onfile with the department, the secretary of state and the revisor of statutes. Cogigsk, freezer or compartment.

may be purchased from the International Association of Milk, Food and Envirenmen . .
tal Sanitarians, Inc., 6200 Auroravénue, Suite 200 WDes Moines, la 50322. (b) Each of the following bulk storage tanks shall be equipped

(b) Equipment and utensils shall beadily accessible for With @ 7-day temperature recording device datws the temper
cleaningand inspection, and shall be designed and constrsatedtureof dairy products stored in that bulk storagek over the

thatthey can be easily cleaned. Equipment and utensils shallfjgediatelypreceding period of at least 7 days: _
kept clean and in good repair 1. Everybulk storage tank used to store grade A milk or grade

(c) Tanks, vats, separators and other containers used to sfd@@iry products for longer than 24 hours.
or process dairy products shall be designed or equipped with 2. A silo tank installed after December 1, 1994.
appropriatedevices to prevent surface condensation and drainage(c) Instruments and controls used for measuring, regulating
from entering the container and recording temperatures, pH, acidiateractivity or other

(d) Pipeline systems used to convey dairy products shall cé&@nditions that control orprevent the growth of undesirable
tain no dead ends in which dairy products may collect. Pipeling@écroorganismsn milk or dairy products shall be accurate, fully
and other equipment shall be designed and constructed to pt&ctional,and adequate for their intended use.
clude cross—contamination betwe@asteurized dairy products, (6) LuBRICATION. Equipment shall be designed and -con
unpasteurized dairy products, and cleaning and sanitizing saltructedso that gear and bearing lubricants do not come in contact
tions. with milk or dairy products, or with product contact surfaces.

(e) Ifitis necessary to disassemble any equipmenteorsil Food grade lubricants shall be used if there is any chémate
to inspect aroduct contact surface, all tools needed for the disddPricantsmay come in contact with milk or dairy products, or
semblyshall be readily available at the dairy plant. with product contact surfaces.

(f) Water hoses used to washiry products or add ingredient (7) CLEANING AND SANITIZING EQUIPMENTAND UTENSILS; GEN-
water to dairy products shall be constructed of approved foG&AL: (&) Except as provided under pars. (b) and (c), all product
gradematerials and shall be used and stored in a sanianyer contactsurfaces oéquipment and uten5|!s shall be cleaned after

(2) PRODUCTCONTACTSURFACES. (a) Product contasurfaces each_days use, samtlzetjeforge each dag'use, anc_:l cleaned and

f equipment and utensils shall be made of materials that spuitizedoefore any change in usiat may result in cross-con
(s)mogthpimpervious ontoxic. Noncormosive. nonabsortemd tHinationof dairy products. Product contact surfaces shall be

durableunder foreseeable use conditions. A product contact Scleanedand sanitized more frequents necessario keep them

faceshall be constructed of one or more of the following materi ec(:lsaaggeir%/ condition. Sanitizing methods shall comply with s.

unlessanother material is specifically authorized by tlepart
mentin writing:
1. Stainless steel of the American Iron and Steel Institute 3

seresoran qually co:rosmn resistant metal. 1. The alternative procedures are fully adequate to prévent
2. Heatresistant glass. _ ~ contaminatiorof dairy products and to ensure the microbiological
3. Plastic, rubbeor rubber-like materials that are fat resistargafetyof dairy products.
and insoluble; that amesistant to scratching, scoring, decomposi 2 There is adequate control and monitoring to ensure that the
tion, crazing, chipping andistortion under normal use condi alternativeprocedures are workingfettively.

tions; that do not impart chemicals, flavoraator to milk; and that : : : i
maintaintheir original properties under repeated use conditiongati(r?:'l;]s-l\;\t;ﬁi gha %ﬂig;ﬁgﬁéﬁgﬁ&%ﬂgz (\j/\(/ai:ﬁ”ggb%lgnl ancliﬂz

(b) Product contact surfaces shall be easily cleanable, and shall4. The dairy plant operator collects and maintains data, on an

be free of breaks, open seams, cracks or similar defects. Pro : ; P : ;
contactsurfaces shall namnpart any odgrcolor, taste or adulterat ?fggénf 2?]3'52’ that demonstrate continuing compliance with

in n foodPr n rf her than pr . - .
ing substance to foodProduct contact surfaces, other than pro \€) Tanks used tstoremilk or liquid dairy products shall be

uct contact surfaces of approved C—I-P systems, shall be readi h ;
accessibldor manual cleaning. Joints and fittings shall be of-sarﬁ|| anedwhen emptied. dnks used to store raw milk or grade A

tary design and construction. milk or dairy products shall be emptied at least once ev2ry

. hours.
(3) LOCATION AND INSTALLATION OF EQUIPMENT. (a) Equip 8) STORING CLEAN EQUIPMENT AND UTENSILS. Clean equi
mentshall be located and installed to prevent overcrowding and( ) Q : quip

to prevent contamination of daiproducts or product contact sur m)in;igi lt;:eegtf)li’dusrc]Jlir?Ztstaoeregrgznag agrﬁ)sricl);/(z\% ;aenlt?imrlﬁgen t
facesby splash, condensation or manual contact. ' - y drain. dgjt quip
componentslisassembled for cleaning shall be stored above the

_(b) Equipment that cannot be easily moved shall be installggor in metal racks or other suitable storage facilities. Clean
in a manner that prevents liquid or debris from accumulatingipmentand utensils shall be protected from contamination
underor around the equipment. prior to use.

(c) Equipment shall be installed so that there is adequate clear(9) gneLe-servICEUTENSILS. Single—service utensils shall be
anceon all sides for cleaning and maintenanddis does not sioredin the original containers in which they were received, or
applyto that portion of a tank or container that is designed to piig} other closed containers that will protect them ficontamina
trudeinto or through the wall or ceiling of a dairy plant. tion until they are used. Single-service utensils shall not be

(4) BuLK STORAGETANKS; VENTING. A tank used for the bulk reused.
storageof milk, whey or liquid food products shall legjuipped ~ (10) CLEANING COMPOUNDS, DETERGENTS AND  SANITIZERS;
with an air filter to prevent contamination of tank contents, or shatorace AND LABELING. Cleaning compounds, degents and
be vented only to one of the following: sanitizersused in a dairy plant shall be clearly labeled. When they

(a) A processing area. arenot being usedhey shall be stored in designated areas and in

(b) The department may authorize alternative cleaning; sani
'éing and processing procedures, includaxtended run proee
res, if all of the following apply:
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anappropriate manner sbat they do not contaminate dairy proddling, storage and initial opening. A grade A dairy product pack
ucts,ingredients, equipment or utensils. ageshall be designed so that it cannot be opened without breaking
History: Cr. RegisterNovember1994, No. 467, &f12-1-94. the cap or closurseal, or leaving other readily apparent evidence

thatthe package has been opened.
ATCP 80.14 C-I-P systems. (1) CONSTRUCTION AND -
MAINTENANCE: GENERAL. (a) C—I—P systems shall be designedgr (c) Product contact surfaces of multi-use packages fosed

; L : ; - adeA milk or dairy products shall be constructed of onmore
ggnls;ructedmstalled and maintained in compliance with SCR of thefollowing materials unless another material is specifically

. authorized by the department in writing:

(2) CLEANING AND SANITIZING C-I-P SysTems. (a) A dairy 1. Stainless steel of tHeon and Steel Institute 300 series or
plantoperator shall clean and saniteleC—-I1-P systems in com uall X istant metal
pliancewith s. ATCP 80.12 (7). Surfaces that cannot be clean&{ €qually corrosion resistant metal.
andsanitized byC—I-P procedures shall be cleaned and sanitized 2. Heat resistant glass.
manually. 3. Plastic materials that maintain their original properties

(b) A dairy plant operator shall keep records on the Cbanngderrepeated use conditions; t_hat arermstant and |ns_o_luble;
andsanitizing of all C-I-P systemsThe records shall identify andthat are resistant to scratching, scoring, decompositior, craz
every C—I-P system that has been cleaned or sanitizediatiee g, chipping and distortion under normal use conditions.
andtime when each C—I-P system was cleaned and sanitized, théd) Product contact surfaces of multi-ysckages used to
temperaturef the cleaning and sanitizing solution, and the lenggontaingrade A milk or dairy products shall have rounded cor
of time for which the C-I1-P system was exposed tactbaning ners,and shall be easily cleanable.
and sanitizing solution. Recordball be signed or initialed by a  (e) Multi-use packages used to contain grade A milk or dairy
responsibleperson at the dairy plant. productsshall be dkctively cleaned and sanitized befdreing

(3) ConsTRUCTIONPLANS. (a) Before installing or modifying reused. Cleaning andsanitizing procedures shall remove all
any C—I-P system, the person responsible for installing or modixtraneousmatter and potential adulterants from egelckage.
fying the system shall submiv the department a plan for theSanitizingprocedures shall comply withATCP 80.18. If return
installationor modification. The plan shall clearly describe eachbleglass bottles arganitized in an automatic bottle washer by
C-I-Pcircuit in the installed or modified system, including th&oakingthose bottles in a caustic solution, the sanitizing proce
size and length of piping, fittings, pitch, drain points, acces$ureshall comply with sub. (3).
points, relative elevations, locations asgecifications of circu (f) Multi-use packages used to contain gradaik or dairy
lating units, and other features of the system. productsshall be inspected befothey are reused. Inspection

(b) Plans for a C—I-P system under.g@aj shall include the shallbe adequate tdetect extraneous materials, adulterants and
manufacturer’s specifications for the system, including thelamageto productcontact surfaces. Inspection shall be- per
manufacturer’specifications for operating, maintaining, cleanformedon surfaces lighted in compliance with $G% 80.08 (5)
ing and sanitizing the system. (©).

(c) Within 30 days after any person files plans with the depart (g) No multi-use package may be reused for grade A milk or
mentunder this subsection, the department shall return its coglairy products unless thaiackage is tested for the presence of
mentsor objections, if anyin writing. volatile organic compounds before the package is filled. An-auto

History: Cr. RegisterNovember1994, No. 467, &f12-1-94. matic testing device, capable detecting volatile ganic com
) poundsat levelsof public health significance, shall be used to test

ATCP 80.16 Dairy product packages. (1) GENERAL.  gachpackage. The testing device shall be installed in conjunction
(a) Dairy product packages shall be of sanitary desigrcand \yith the dairy product packaging apparatus so that no packages
struction. Packages shall be designed and constructed to protegt be filled unless the testing device is operating proparig
packageddairy productsfrom reasonably foreseeable risks okg that packagesontaining unsatisfactory levels of volatile
contamination. organiccompounds are automatically made unusable. The dairy

(b) Product contact surfaces of dairy product packages shallgignt operator shall test the system daily witksi solution con
smooth,nontoxic, noncorrosive, nonabsorbent and durabé®er  sisting of 0.5 ppm petroleum distillate or another test solution
foreseeablause conditions. Product contact surfaces shall ngbprovedby the department.

impartany odor color, taste or adulterating substance to packaged () No plastic multi-use package may be used to contain grade

dairy products. _ A milk or dairy products unless all of the following requirements
(c) Dairy product packages shall tiean, sanitaryand free of aremet:
any extraneous or deleterious substance. Dairy proshalisiot 1. The packagés identified to show the plant at which the

be sold ordistributed in packages that are damaged to the extgakkagevas manufactured, the date of manufacture, and the type

thatpackage contents may be adulterated as a result of the dgyclass of plastic material used. This information may be coded
age. A sealed package is excessively damaged iséla¢is bre it the code is provided to the department.

ken. « ”
. . . 2. The phrase “Use only for food” appears on the package.
(d) Single—service packages shall be made of clean and sani
tary materials, shall be protected from contamination prioist 3 ' T.he department has approved a prototype of the pagkage.
(i) Single—service packages used to contain grade Aanilk

shall be handleth a sanitary manngand shall be clean and sani . - .
Y - iry products shalbe manufactured by a manufacturer listed in

tary at the time of use. Single service packages shall not be Fﬁ‘— N 3
usgd. g P g e current quarterly “Interstate Listing of Single-Servicen

tainers”published by the Food ararug Administration, Public

(2) GRADE A DAIRY PRODUCTPACKAGES. (a) The residual bac : :
teriacount on product contact surfaces of graddairy product ggﬁllit(l:esserwce, Unites States Department of Health and Human

paCkaQGS.ha“nOt exceed one per milliliter of c_apamty when th Note: A copy of the current quarterly “Interstate Listing of Single-Service Con
rinsetest is used, or 50 colonies @&rsquare inches (ON€é pPeriainers’is on file at the department, and can be obtained from the United States Food
squarecentimeter) when the swab test is used, in 3 out of 4 saandDrug Administration, 200 “C” Street, S.\WNashington, D.C. 20204.
plestaken at random on a given daproduct contact surfaces (j) Packaged grade A milk and dairy products shall be censpic
shallbe free of coliform aganisms. uouslylabeled as grade A milk or dairy products.

(b) A grade A dairy product package shalldesigned so that  (3) AUTOMATIC BOTTLE WASHING. Returnable glass bottles
the product, the package pouring lip if aiaypd the packaggpen cleanedn an automatic bottle washer shall be sanitized while in
ing rim and area are protected from contamination during hahewasher Bottles cleaned in an automatic bottle washer may be
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sanitizedby being soaked in a caustic solution. The causticity ofquiredfor sanitizing solutions (expressed in terms of percent
the sanitizing solution shall be monitored and maintained at aoncentratiorof sodium hydroxide, NaOH, in the sanitizisglu
appropriatdevel in relation to solution temperature and soakingpn), based on applicable soaking times and temperatures:
time. The following table shows minimum causticity levels

TABLE 1
MINIMUM CAUSTICITY LEVELS REQUIRED FOR SANITIZING SOLUTIONS (% CONCENTRA  TION OF
NaOH), BASED ON SOAKING TIME AND TEMPERA TURE

Temperature (Degrees)

Time in F 170 160 150 140 130 120 110
Minutes cr77 71 66 60 54 49 43
3 0.57 0.86 1.28 191 2.86 4.27 6.39
5 0.43 0.64 0.96 1.43 2.16 3.22 4.80
7 0.36 0.53 0.80 1.19 1.78 2.66 3.98

(4) PACKAGING GRADE A DAIRY PRODUCTS. (&) Grade A dairy or withdraw approval of any sanitizer or sanitizing method,
productsshall be packaged in a sanitary manner at the dairy plaviietheror not approved by any other state or federal agéribhg
wherethey are pasteurized. departmentetermines that the sanitizer or sanitizing metisod

(b) Grade A dairy products shdle mechanically packagedhotsafe or dtctive for the purposes or under the conditions used,

with equipment approved by thiepartment. Hand capping isor that it adversely &cts the sanitary characteristics of equip
prohibited. ment,utensils or dairy product packages.

: : : Note: Sanitizers approved by theistonsin department of healihd family ser
(C) A d”p deflectoy deSIQned and adJUSted to deflect 'Cor\/icesunder subch. VII of ch. 254, Stats., are approved by the department.

gﬁnsati(l)naway from open packageshall be installed on each ' history: Cr. RegisterNovember1994, No. 467, &f12-1-94.
iller valve.

(d) Conveyors that feed packages to packaging machines shaffTCP 80.20 Receiving milk and dairy products.
haveoverhead shields to protect open packages from contamifll MILK FROM LICENSED DAIRY FARMS. No dairy plant operator
tion. may collect or receive milk from a dairy farm in this state unless

(e) If afilled package is imperfectly sealed, the contents of tH4e milk producer holds a current license for that dairy farm under

packageshall be emptied into a sanitary contairihe contents > 97-22 (2), Stats., and sTEP 60.02. _
shallbe discarded, or shall be repasteurized before being repack(2) GRADE AMILK FROMDAIRY FARMS. No dairy plant operator

aged. may collect or receive, as grade A milk, any of the following:

History: Cr. RegisterNovember1994, No. 467, &f12-1-94. (a) Milk from a dairy farm in this state unletsge milk producer
. e holdsacurrent grade A permit for that dairy farm under s. 97.22

ATCP 80.18 Sanitizers and sanitizing methods. _ (3), Stats., and s.FCP 60.03.
(1) Sanmizing METHODS. Product contact surfacesay be sani (b) Milk from a dairy farm in any other state unless the milk
tized by any of the following methods: producerholds a current grade A permit for that dairy farm from
() Complete and continuous exposure 1o clean wateteata the responsible regulatory authority in that state.
peratureof at least 170°.K70° C.) for at least 5 minutes. (3) BULK MILK TANKER DELIVERIES. No dairy plant operator

(b) Complete and continuous exposure to steam at a tempexay receive, as grade A milk or grade A dainpducts, any milk
tureof at least 170°.K70° C.) for at least 15 minutes, or at a-temyr fluid milk products transported in a bulk mttnker unless the
peratureof at least 200°.93° C.) for at least 5 minutes. bulk milk tanker operator holds a current grade A permit for that

(c) Complete and continuous exposure for at least 2 minutagk milk tanker under s. 97.21 (2) (b), Stats., andl€R82.02
to a sanitizing solution containing at least 100 ppm of availab(e).
chlorine,and having a pH not higher than 8.3, at a temperaire  (4) GRADE A DAIRY PLANT MAY NOT RECEIVE GRADE B MILK.
lessthan 75° F(24° C.) nor more tharl@° F (44° C.) A grade A dairy plant operator may not process grade B milk at

(d) Complete and continuous exposure for at least one minatgrade A dairyplant unless the department authorizes that pro
to a sanitizing solution containing at least 12.5 ppm of availabtessingin writing. A grade A dairy plant operator may not
iodine,and having an acid pH not higher than 5.0, at a temperatugeeive, transfer or process grade A milk or dairy products

of not less than 75° 24° C.) nor more tharl@° F (44° C.). throughthe same equipment used to receive, transfpramess
(e) Complete and continuous exposure to a caustic sanitizgi@deB milk or dairyproducts unless the dairy plant operator first
solutionaccording to s. BCP 80.16 (4). cleansand sanitizes the equipment and makes a record of the

(f) Application, according tenanufactures instructions, of Cléaningand sanitization.
achemical sanitizer or sanitizing method that has been shown to5) MANUFACTURED DAIRY INGREDIENTS; APPROVED SOURCES.
beas efective as the methods specified under pars. (a) to (d), dd@nufactureddairy ingredients used in the manufacture or-pro
thathas been approved by the department under sub. (3).  cessingof dairy products shall originate from dairy plalitensed

(2) SANITIZERS;MAXIMUM CONCENTRATIONS. The use of a sani unders. 97.20, Stats., and this chapter licensed or inspected
tizer shall leave no toxic residue on a product contact surfadglderequivalent laws of other states or nations. _
Sanitizing solutions shalhot exceed the maximum concentra_ (6) RECEIVING FACILITIES. A dairy plants facilities for receiv
tions specified by the food and drug administration, United Stattét) milk shipments shall be constructed in compliance with
departmentof health and human services, under 21 CFRTCP 80.08, .and shall be separated from other areas of the dairy
178.1010. A test kit or other device that measuresdbiecentra  plantas required by s. T’CP 80.08 (7).
tion of sanitizing solutions in parts per million shall be used as (7) CLEANING AND SANITIZING BULK MILK TANKERS. A dairy
necessaryo ensure compliance with this subsection at all timeglant operator shall do all of the following:

(3) SANITIZERS; DEPARTMENTAPPROVAL. The departmerghall (a) Clean and sanitize bulk milk tankers afech days use,
approvesanitizers and sanitizing methoghich the department as requiredy s. ACP 82.08. A dairy plant operator shall clean
finds to be safe and fefctive for sanitizing equipment, utensilsand sanitizebulk milk tankers in a fully enclosed cleaning and
andmulti-use dairy product packages. The department may desanitizingfacility that complies with s. PCP 82.08 (2).
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(b) Attach a tag t@ bulk milk tanker each time the tanker is (5) REPROCESSINGAND DISPOSAL OF DAIRY PRODUCTS. (a) A
cleanedand sanitized, as required under SCR 82.08 (4). dairy plant operator may not reprocess, for use in any dairy prod

(c) Keep a record of each cleaning aaditizing operation for Uct, packaged grade A dairy products that have left the custody of
eachbulk milk tanker as required under sTEP 82.08 (5). the dairy plant or that have originated fraanother dairy plant.

(8) CLEANING AND SANITIZING MILK CANS. If a dairy plant oper  11is does not prohibit either of the following:
atorreceives raw milk in cans, the dairy plaperator shall clean, 1. The use, as ingredients, of packaged dairy products that are
sanitize and thoroughly dry thoseans before the cans arespecificallymanufacture@nd packaged for use as ingredients in
removedfrom the dairy plant for reuse. Can washing equipmegtherdairy products.

shallbe kept clean and in good repair 2. Reprocessing specifically authorized in writing by the
History: Cr. RegisterNovember1994, No. 467, &f12-1-94. departmentunder terms and conditions specifiegdthe depast
ment.
ATCP 80.22 Storing and handling milk and dairy (b) A dairy plantoperator shall discard any packaged grade A

products. (1) GeNerAL. Dairy products shall be protected fromyiry hroducts that are returnedadlairy plant by a wholesaler or
contaminationand decomposition while being received, -progeajler. Pending disposal, returngdade A dairy products shall
cessedhandled, conveyed or held at a dairy plant. Dairy produg{s et in an area which iearly designated as a holding area for
shall be received, processed, handled, conveyed and held ip@nedproducts. The holding area shall be separate from other
mannerthat keeps the products in a safe, wholesome and anadijh.5q,sed for the receipt, storage or processing of dairy products.

teratedcondition. (c) A dairy plant operator shall discard all milk and dairy prod
(2) STORAGETEMPERATURES. (a) Raw grade A milk and grade, | .<that have spi ;
/ ] h . pilled, overflowed or leakiedm equipment, uten
A dairy products received for processing at a dairy plant shall & or packages. This paragraph does not apply to milk and dairy

kept at a temperature of 45 C.)or less until pasteurized,or roductscaught and collected msanitary manngin equipment
if pasteurization is not requiredhtil processed. This paragrap pecifically designed for that purpose.

doesnot apply to raw grade A milk received at a dairy plant withi X .
2 hours after milking, provided that the raw milk is held in eom (d) A dairy plant operator may reprocess dairy products col
pliance with par(d). lectedfrom a packaging defoamer system, or drained fpoon

cessingequipment at the end of a run, if those dairy products are

: : ; llectedand handled in a sanitary manrtegldat a temperature
roductsreceived for processing at a dairy plant shall be kept .
gtemperature of 50° ElO° C.)or?ess until pyagteurized,di'pas P 0%?450 F(7° C.) or less, and repasteurized. )
teurizationis notrequired, until processed. This paragraph does (6) DAIRY PRODUCTSINTENDED FORNON-FOODUSE. Milk and
not apply to raw milk received at a dairy plant witBimours after dairy products not intended for human consumption shall
milking, provided that the raw milk is held in compliance with paflearly and conspicuously labeled as being notufge as human
(d). food. No person may repackagesedl, for use as human food, any

(c) Pasteurized grade A dairy products, after being pastemilk or dairy products labeled or intended for non—food use.
; Note: The manufacture and sale of animal feezligject to separate licensing and
IZhed”,tShhall Ee lfootle(z ttl(’? atlttempera;[mfeﬂﬁs F"(ZO C) O_II_’I‘:.eSS’ and regulationunder s. 94.72, Stats.
shatthen be kept at that temperafure at af imes. IS paragrap 7) RECONSTITUTED OR COMMINGLED DAIRY PRODUCTS;PAS-

?uc;:?jnf)ot gpgg?;?gi?;%dggsgg rg?tgaé%fégguﬁtcﬁ?r'? pbr?)IQSC?JtL %FURIZATION. (a). A dairy plant operator shall paspeurize recensti
is ste‘rilized and packaged in‘a hermetically sealed package utedor recombinedlairy products after those dairy products are
i . ) " reconstitutedbr recombinedexcept where the resulting product
(d) No milk or dairy product may be held at a dairy plant fqg exempt from pasteurization under IGP 80.40 (2).
more thlan 4 hﬁurs at 3 tengperaturﬁ_ thaigherthﬁn ase Hr |y (b) A dairy plant operator magot commingle pasteurized
C.)and lower than 140% 60° C.). This paragraph does not app Mairy products with unpasteurized milk or dairy products unless

to grade A cultured dairy products whiteing cultured, dried . - 4
dairy products, butter microfixing, cheese while being cured the dairy plant operator pasteurizes the resulting product or the

ripened,grade A dairy products that are sterilized padkaged resultingproduct is exempt from pasteurization under BCR
in hermetically sealed packages, or other dairy products for whig®40(2).

(b) Except as provided under péa), raw milk and other dairy

the department authorizes filifent holding temperatures wwrit- (c) Adairy plan_t operator shdlike efectiv_e measures to pre

ing. ventcross contamination between pasteurized and unpasteurized
(3) PasTEURIZATION. Dairy products shall be pasteurized indairy products.

compliancewith subch. V (8) PRESSURIZEDAIR AND STEAM; CONTACT WITH DAIRY PROD-

(4) STORING DAIRY PRODUCTSAND INGREDIENTS. (a) Areas UCTS. Pressurized air and steam coming in contact with a dairy
used to store dairy products and ingredients shall be kept iRrg@ductor product contact surface shall be clean, safe and free of
clean, sanitary and orderly condition, free from conditions th&ontaminants.The system used to generate and suppgsur
may adulterate dairy products or dairy product ingredients.  ized air andsteam shall comply with applicable “3-A Sanitary

(b) Dairy products shall be stored at temperatures specifi &fndards’and “3-A Accepted Practices” listed in APPENDIX

: ; . A to this chapter
under sub. (2). Other potentially hazardous foods, includi
. : : : : Note: The “3-A Sanitary Standards” ari@8—A Accepted Practices” listed in
potentlallyhazardous |ngred|ents used in da'ry products, beall APPENDIXA are published jointly by the International Association of Milk, Food

storedat safe temperatures. andEnvironmentaSanitarians, Inc., and the Food and Drug Administration, Public

i i i i IthService, United States Departmentefalth and Human Services. Copies are
(c) Dairy products and ingredients shall be stored in an ordef] file with the department, the secretary of state and the revisor of statutes. Copies

mannerso that storage areas dameasily inspected and Cleaned21gybe purchased from the International Association of Milk, Food and Envirenmen
Dairy products and ingredients may not be stored under condi Sanitarians, Inc., 6200 Auroravénue, Suite 200 WDes Moines, la 50322.

tions thatmay cause adulteration. Storage areas shall be con(9) Fire, FLOOD OR CASUALTY DAMAGE. If a dairy producor
structedand maintainedo that waste liquids do not accumulaténgredient is subjected to possible contamination in a fire, flood
in those areas. or other casualtyno person may sell or reprocéisat product or

(d) Dairy products and ingredients may not be stored in a mamgredientfor human consumption unless the department first
nerwhich may attract or harbor pests. No pesticides or other toiispectsthe product or ingredient and authorizes its sale or+epro
materialsmay be stored in a manner that may contaminate daggssingfor human consumption A dairy plant operator shall
products, dairy product ingredients or packaging materials. notify the department whenever dairy products or ingredients in
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the operatots possession have been subjected to possible damagel. Approved by the department to conduct milk quality tests.
or contamination because of fire, flood or other casualty 2. Certified by the department under cA.GP 77, or by an
History: Cr. RegisterNovember1994, No. 467, £f12-1-94. equivalentcertifying agency in another stat®, conduct milk

. L - quality tests.
SUbChapter IV — Milk Qua“ty’ T eStmg Note: A “milk quality test,” as definednder s. ACP 80.01 (23), means a bacteria

. . . count,somatic cell count, drug residue test, milk componentdesther analytical
ATCP 80.24 Milk and dairy products; quality stan -  testwhich is used to determine compliance with milk quality standards undec®. A
dards. (1) RAW MILK FROMDAIRY FARMS. Raw milk from dairy 80.24,0r which may dect the price that a dairy plant operator pays a milk producer

; : . A ik, L luation f in certifying | i AP A
farms shall comply with the milk quality standards specifie {m'ay be. ?,gizﬁﬁgdefﬁg#ﬁﬁ;‘g“dgg;‘ft,;‘;i‘t’,'” certifying laboratories undefTebP

unders. ATCP 60.15. (b) Bulk load tests for drug residues under ECR 60.19 (2)

_ (2) MILK HELD AT DAIRY PLANT; BACTERIAL COUNT. The bacte  shajbe conducted at the receividgiry plant by either of the fol
rial count of grade A milk held at a dairy plant prior to pasteurizgyying:

tion maynot exceed 300,000 per ml. The bacterial count of grade
B milk heldat a dairy plant prior to pasteurization or processir}ﬂe
may not exceed 750,000 per ml.

(3) PasTEURIZEDDAIRY PRODUCTS. (a) The bacterial count of
pasteurizednilk and dairy productsmay not exceed 20,000 per
ml. Thisparagraph does not apply to cultured dairy products
frozendesserts containing nuts or other bulky flavors. undersubd. L I . .

. . . Note: Approval of individuals tgerform drug residue tests will becomteefive

(b) The coliform count of pasteurized dairy products, oth@ly after a certification program for individuals is developed by thsctsin
thancultured dairy products, may not exceed 10 per milliliter departmenof health and family services.

(c) In pasteurized milk or dairy products, there shalldss (c) The department may withdraw its approval under (@ar
thanone microgram of phosphatase per ml. as determingueby or (b) for cause, regardless whether the department of health
Sharerrapid method, or less than 500 milliunits of phosphatag@d family services withdraws its certification. Caus®y
perliter as determined by the fluorometric procedure. includefalse or inaccurate test resultsreports, or failure to cen

(4) FORTIFIEDDAIRY PRODUCTS. Whenever milk or a fluid milk ducttests according to required procedures.
productis fortified with vitamin A or D, the fortification shall ~ (2) MILK COMPONENTTESTING;LICENSEDTESTER. (&) Noper
complywith Appendix Oto the “Grade A Pasteurized Milk Ordi sonmay perform any milk component test unless that person is
nance— 1993 Recommendations of the United States Publicensedto perform milk component tests, either as a buttermaker
Health Service/Food and Drug Administration.” or cheesemaker under s. 97.17, Stats., or as a milk and cream tester
(5) PATHOGEN CONFIRMED IN READY-TO-EAT DAIRY PRoODUCT, unders. 98.145, Stats.
SALE PROHIBITED. A dairy plant operator may not sell or distribute (b) No person mayse an automated testing device to perform
any ready—to—eat dairy product which a microbiological test or any milk component test unless that person is trained and qualified
laboratoryanalysis has confirmed the presence phthogenic to use automated testing devices, and that fact is stated on his or
organismor toxin. her license under s. 97.17 or 98.145, Stats.

Note: Copies of Appendix O to the “Grade A Pasteurized Milk Ordinance — 1993 Note: A “milk component test,” as defined under @GP 80.01 (20), means a
Recommendation®f the United States Public Health Service/Food and Drugest which determines the amowftmilkfat, protein, total solids, solids—not-fat or

Administration”are on file with the department, the secretary of state and the revig@hervaluable components in milk, and which malgeif theprice that a dairy plant

1. Anindividual approved by the department and certified by
Wisconsin department of health and family services te con
ductdrug residue tests.

2. An individual who performs drug residue tests only under
g}e direct supervision of an individual approved and certified

of statutes. Copies may be obtained from the department at cost. operatorpays a milk producer for milk.
History: Cr. RegisterNovember1994, No. 467, €f12-1-94,CR01-058: cr History: Cr. RegisterNovember1994, No. 467, &12-1-94; corrections made
(5), Register August 2002 No. 560, eff. 9-1-02. under s.13.93 (2m) (b) 6., Stats., Regjstanuary1998,No. 505corrections in (1)

(a) 2. made under s. 13.93 (2m) (b) 7., Stats., Regisédruary2001, No. 542.
ATCP 80.26 Milk quality testing. (1) REQUIRED TEST
ING. (&) A dairy plant operator shall test raw milk from dairy farms ATCP 80.30 Test samples. (1) GENERAL. (a) Whenever
asrequired under subch. IV of chTEP 60. adairy plant operator performs a milk quality test on a bulk milk

Note: Under subch. IV of chATCP 60, a dairy plant operator must perform milkc ;i H H
quality tests including bacteria counts, drug residue tests and somatestell A shlpmenn‘rom a milk producerthe dalry plant operator shall per

dairy plant operator or milk hauler must also screen milk for coarse sediments.fQfm that milk quality test on &est sample collected under s.
dairy plant operator must report test results and reject milk shipments as requiredTCP 82.12.

(b) A dairy plant operator shatést milk and dairy products  (b) Whenever a dairy plant operator performs a milk quality
held or processed at a dairy plant fmmpliance with standards teston a can milk shipment frommailk producerthe dairy plant

specifiedunder s. ACP 80.24 (2) and (3). The dairy plant operagperatorshall perform that milkjuality test on a test sample <ol
tor shall test thenilk and dairy products as often as necessary fgctedunder sub. (3).

providereasonable statistical assurance of compliance. (c) Notwithstanding parga) and (b), a dairy plant operator
(2) PAYMENT BASED ON MILK COMPONENT TESTS. NO dairy may use a composite sample under sub. (4)etéorm a Babcock
plant operator may adjughe price paid to any milk producertestfor milkfat, or to perform another milk quality tespproved
basedon the resultsf any milk component test or somatic cell teshy the department under sub. (4). A composite sample shall be
unlessthe dairy plant operator does both of the following:  compiledfrom fresh milk samples collecteshder par(a) or (b).
(a) Bases the price adjustment on the arithmetic average of all gy Thjs subsection does not apply to a bulk load test for drug
testresults obtained for that producer during the pay period {9siquesunder s. ACP 60.19 @),

which the price adjustment applies. (2) TESTSAMPLESREFRIGERATED. At all times prior to testing,

in té?\)/a]-gtsgfoit lﬁgztt "tshrg'lkaSh'%??ggt\?vwiémthgogilége;;fjﬁgqﬂﬁ{ atest sample under sub. (1) shall be kept refrigerated at a tempera
applies,or tes?s compogitey Samples represeﬁting aIIJ miIk-shiture of 3210 40° KO to 4° C.). @st samples kept at a dairy plant
mentsfr'om that producer during that pay period Brtestlnglaboratqry shall be kept in a refrigerated storage facility

History: Cr. RegisterNovember 1994 No. 467, 6112-1-94. usedonly for storing test samples and laboratory supplies.

(3) COLLECTING TESTSAMPLESFROM CAN MILK SHIPMENTS. (&)

ATCP 80.28 Persons authorized to perform  milk If a producer ships milk to a dairy plancans, rather than in bulk,
quality tests. (1) GENErRAL. (&) Except as provided under.parthe dairy plantoperator shall collect a test sample from each milk
(b), milk quality tests shall be performed in a laboratory that 8ipmentimmediately after that milk shipment is transferred to
both of the following: theweigh tank at the dairy plant, and before it is commingled with
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any other milk shipment. The Weigh tank shall be constructed #e revisor of statutes, and may be obtained from the Associatiofi@alO%nalyti-

; ; ; ; ; cal Chemists, International, 1970hain Bridge Road, Dept. 0742, McLeard V
thatmilk poured into the weigh tank is completely mixed. 59109-0742.

(b) If a weigh tank is not Ige enough to accommodate a-pro () Mikrar TEST METHODS. (a) Milkfat tests shall be per
ducer’s entire milk shipment, so that multiple weighings argsrmedusing the Babcock method, the ether extraction method,
needed,the dairyplant operator shall divide the shipment ag another test method approvedthg department. Babcock and
evenlyas possibldetween weighings and collect a sample frogiherextractiontests shall be conducted according to thét@d
eachweighing. The samples, which shall deequal volume, pethods of Analysis of the Associationf Official Analytical
shallbe combined to form a single sample representing the enffemists,"15th edition, except as provided under. jfay.

shipmentfrom the producer The dairy plant operator may not (b) .
; ; " . Each milk sample tested by the Babcock method shall be
split the contents of any single cahmilk between weighings, but itatecfor at least 3 minutelsy the use of a mechanical agitator

shallinclude all of the contents of thgt can in the same welghlngerpipetting the sample and adding sulfuric acid according to
(4) CompOSITESAMPLES. (a) A dairy plant operator may Us€ne procedure prescribed under péa). A readersuch as a

acomposite sample to perform a Babcock test for milkfat, but mgie gjepoindivider or other mechanicelvider, which accurately

not performany other milk quality test on a composite samplgeterminesnilkfat level in a test bottle shall be used in reading all

exceptwith the departmerg'written authorization. A composite gapycacktests. All Babcock test readings shall be made against

sampleshall be compiled according to this subsection. a light-colored surface with adequate natural or artificial light.
(b) A composite sample shall include a representative sampige Babcock test shall be read to the nearest 0.05% by weight.

of milk from each of 2 or more milk shipments represented by the (3) BACTERIA COUNTS. Bacteria counts required under s

compositesample. No composite sample may include milk fror)ﬂ\TCP 60.18 and bacteria counts that magefthe amount paid
morethan 16 milk shipments. Each component sample |ncIudE§j )

. . milk producer shall be obtained imgans of a standard plate
in the composite sample shall have the same volume, and s o ;
includeat least 10 ml. of milk A composite sample shall includemggﬂto(gpc)‘ plate loop count (PLC) or petri film aerobic count
atleast 150 ml. of milk. ) D b idue test ired und

(c) A composite sampleontainer shall have a capacity of a RUG RESIDUES. Drug residue 1ests requiréd under s.
least240ml. The composite sample container shall include JCP 60.19 shall be performe_d according to ECA’_ 60.19.
effectivepermanent closure that is attached toctetainer The (5) Somaric ceLLs. Somatic cell counts required under s.
compositesample containeshall be marked to identify the pro ATCP 60.20 and somatic cell courttsat may aect the amount
ducerand themilk shipments represented in the composite-sari@id to a milk producer shall be obtained by means of a direct
ple. microscopicsomatic cell count (DMSCC) or an optical somatic

(d) A composite sample representing a prodisceulk milk cell count (OSCC). The Pyronin Y-Methyl green stain test may

shipmentsshall be compiled from fresh milk samples collecte§€used in place of a DMSCC or OSCC for goat or sheep anitk,
from those shipments under ST@P 82.12. On the same day thap"all be used to confirm a DMSCC or OSCC on goat or shéep
a producers bulk milk shipment is received by the dairy planthatexceeds 1,000,000.

operator,or by 12:00 noon of thésllowing day the dairy plant (6) TesTINGDEADLINES. A milk quality test shall be completed
operatorshall transferto the composite sample, at least 10 ml. ofithin the time period specified by the test method.

milk from the sample collected from that milk shipment under s.History: Cr. RegisterNovember1994, No. 467, &f12-1-94.

ATCP 82.12.

(e) A composite sample representing a prodiscean milk ~ ATCP  80.34 Milk component testing devices.
shipments shall be compiled from milk samples collected frofh) GENERAL. If an automated testing device is used to perform
thoseshipments according to sub. (3). amilk component test for anyilk component, that device shall

(f) A dairy plant operator shall preserve a composite sam gcallbrated and regularly checked to ensure that it accurately

by adding potassium dichromate, or another preservati SE)?EZiZiEnTJTnZSrTPpgg%gtél (20), “milk component test” means a test

approvedby the department, to the composite sa}mple.. Not | ch d'etermines the amouht of milkfat, protéin, total solids, solids—not-fat or other

than 100 mg., nor more than_190 mg. of potassium dlChroma&ﬂuablecomponents in milk, and which mayeatt the price that a dairy plant opera

may be used in each composite sample to obtain a concentrationays a milk producer for milk.

of 20 mg. per 30 ml. of milk in the completed sample. (2) CauBrATION. (a) Requirement.If an automated testing
Note: Potassium dichromate is availalitetablets containing 40 mg. of active deviceis used to test for milkfat, protein, total solids or solids—

ingredientper tablet. The use of these tablets at the rate of one tablet per 2 fl. 07,8k—fatin milk. and if the test results mayfedt the price paid to

milk in a completed composite sample is equivalent to the concentsataified . - . - y
underpat (f). Labeling requirements atichitations on the disposal of milk samples @ Milk producey the testinglevice shall be calibrated according

preservedwith potassium dichromate are contained inECR 30.15 (2) (b). to this subsection. The testing device shaltalérated, for each
History: Cr. RegisterNovember1994, No. 467, &f12-1-94. relevantmilk component, by a tester who is licensed under s.

. . 97.170r 98.145, Stats., to operate that device.
ATCP 80.32 Test methods. (1) GeENeErAL. Milk quality Note: See s. ACP 80.28 (2).

testsshall be performedsing one of the following methods, sub (b) Calibration frequency.A milk component testing device

jectto additional requirements under subs. (2) to (6): under par(a) shall be calibrated at all of the following times:
(a) A methoddescribed in the American Public Health Associ 4 Upon installation.

ation, Inc., “StandardViethods for the Examination of Dairy Prod

ucts.” 16th edition. 2. Atregular 3 month intervals after installation.

(b) A method described in the “@fial Methods of Analysis 3. Immediately after every significant repair or alteration to
of the Association of @itial Analytical Chemists,” 15th edition. the testing device. _ _

(c) A method approved in writing by the department. 4. Whenever the mean fifence on a daily performance

Note: A laboratory performing milk qualittests must be certified under cH.GP Checkunder sub. (3) exceeds Plus or minus 0.044% for milkfat or
77. protein,or 0.084% for total solids or solids— not-fat.

The American Public Health Association, Inc., “Standavigthods for the ; ; ; :
Examinationof Dairy Products,” 16th editiors on file in the dices of the depart (c) Calibration pocedure.To calibrate anilk component test

ment,the secretary of state, and the revisor of statutes, and may be obtaintfroning deviceunder par(a), a tester shall use the device to test a set
AmericanPublic Health Association, Inc., 1015 Eighteenth Street, NAdshing-  of calibration samples under paj) Themilk Component testing
ton, D.C. 20036. - : .

The"Official Methodsof Analysis of the Association of @fial Analytical Chera _dewceshall be adjusted, as necesstsatisfy all of the follow
ists,” 15th edition, is on file in the fifes of the department, the secretary of state antlg requirements:
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1. The performance error on each calibration sample Ishallor protein, or 0.084% for total solids or solids—not—fat,tdsting
asnear as practicable to zero. The performance error @iffee  deviceshall not be used until it is recalibrated under sub. (2).
encebetween the known percentage content of each milk compo (d) Daily performance check samplea.set of daily perfor
nentin the calibration sample, as determined by the sampie pfRancecheck samples shall be obtained from the department or
vider, and the percentage content as measured by the tesfiRgthersample provider approved by the department. A set shall
device. consistof at least 5 individual samples, each of which complies

2. The mean dférence for the entire set of calibratisam  with all of the following requirements:
plesshall be as near as practicable to zero, and shall not exceed;. Eachsample shall consist of milk from a single herd. The
plus or minus 0.044% for milkfat or protein, or 0.084% for totaéammeprovider may modify a sample, as necessayyadding

solidsor solids—not-fat. The mean fitifence is theum of the milk from another herd, except that the sample providernay
performanceerrors for the individual calibration samples, dividegnodify more than 20% of the samples in a set.

by the number of sampl.esj in the set. 2. Each sample in set shall be obtained fromfardifit herd.
3. Thestandard deviation of test results, calculated for the set 3. Each sample shall be not more than 21 days old.

of calibration samples according to the formulafeeth in the . .
“Official Methods of Analysis of the Association offidial Ana 4. Each sample shall be a fresh milk sample preserved with
byonopol  (2-bromo-2-nitro—-1,3-propanediol) or another

Iytical Chemists,” 15th edition, section 969.16, shall not exce h h .
0.044percent fomilkfat or protein, or 0.084 percent for total-sol approvedpreservative.Preservative methods, formulations and

ids or solids—not—fat. concentrationshall be approved by the department.

Note: The “Ofiicial Methods of Analysis of the Association offiial Analytical 5. Each sample shall have a known percentage content of each

Chemists,"15th edition, isn file with the department, the secretary of state, and thea|evant milk component, determined by the sampl®vider
revisorof statutes, anthay be obtained from the Association ofiGl Analytical undersubs (5) to (8)
Chemists International, 1970 Chain Bridge Road, Dept. 0742, McLeak, V : '

22109-0742. (4) ReFerReNCECHECKS. (a) Requirement.If an automated

(d) Calibration samples A setof calibration samples shall be testingdeviceis used to test for milkfat, protein, total solids or sol
obtained from the department oanother sample provider ids—not—fain milk, and if the test results mayfedt the price paid
approvedby the department. Aet of calibration samples shallto a milk producerthat device shall beubjected to a daily refer
consistof at least 12 individual samples, each of which compli@ncecheck under pa(b) and hourly reference checks under par
with all of the following requirements: (©).

1. Eachsample shall consist of milk from a single herd. The (b) Daily refelence checkl1. A daily reference check shall be
sampleprovider may modify a sample, as necessayyadding conductedefore each dag'testing, at the same time that the dairy
milk from another herd, except that the sample providermogy plantoperator conducts the daily performamteck under sub.
modify more than 10% of the samples in a set. (3). The daily reference check shall be conducted, for edeh

2. Each sample in a set shall be obtained fronfereiiit herd. Vantmilk component, by a tester who is licensed under s. 97.17
3. Each sample shall be not more than 21 days old. or 98.145, Stats., 10 operate the testing device.

4. Each sample shall be a fresh milk sample preserved W.IB t2. To perform a daily referenagheck, a tester shall perform

bronopol (2—bromo~2-nitro-1,3-propanediol) or _anothe estson a reference sample. The reference sample may be a
. ; . omogenizednilk sample prepared by the daplant operatqror
approvedpreservative.Preservative methods, formulations an may be adaily performance check sample obtained from the

concentrationshall be approved by the department. departmenbr another approved source under sub. (3) (d). The 10
5. Each sample shall have a known percentage content of %%!%results shalbe averaged, and the average result shall be used
relevantmilk component, determined by the samplevider 355 comparison valuer the hourly reference checks under. par
undersubs. (5) to (8). (©).
(3) DaAlLY PERFORMANCECHECK. (@) Requirementlfanaute  (¢) Hourly refelence checksl. An hourly reference check
mate(_jtestlng dev_lce is used_to test for milkfat, protein, total_ solidhallbe conducted, for eachilk component, before each haur
or solids—not-fat in milkand if the test results mayfesdt the price testingfor that component. dTconduct an hourly reference check,

paidto a milk producerthe deviceshall be subjected to a daily per g tester shall teghe same reference sample used for the daily ref
formancecheck before each daytesting. The daily performanceerencecheck under patb).

checkshall be conducted, for each relevant milk component, by

eLtester_whcé isicensed under s. 97.17 or 98.145, Stats., 10 Oper%ﬁ‘?eckresult shall be compared to the avereggilt obtained on
thetesting device. . the daily referencecheck under pakb). If an hourly reference
(b) Procedure. To conduct adaily performance check under checkresult difers from the average result on the daily reference
par.(a), a tester shall test a set of daily performance check sampjigsckby more than 0.034% for milkfat or protein, or 0.064% for
underpar (d). Based on theaily performance check, the testefota| soiids or solids—not-fat, the testing device shall naiges
shall do both of the following: until the condition causing the tiifence is found and corrected.

1. Determine the performance error of the testing device willest results obtained before the device is corrected, and -subse
respectto each daily performanceheck sample. The perfor quentto the last previous conforming reference check, stull
manceerror is the dierence between the known percentege  beused in determining the amount paid to milk producers.
tentof eachmilk component in that sample, as determined by the (5) CaLiBRATION AND DAILY PERFORMANCECHECK SAMPLES;

sampleprovider and the percentage content as measured by ff\e«rar conTENTS. (a) The provider of a calibration sample under

testingdevice. sub.(2) or a dailyperformance check sample under sub. (3) shall
2. Based on the performanerors for the individual samples determinethe known percentage content of milkfathat sample

undersubd. 1., calculate thmean diference for the set of daily by averaging the results of 3 milkfat tests using a method specified

performance check samples. The meaferdifice is the sum of underpar (d). The results from those 3 milkfat testsll not vary

the performance errors for the individual samples, divided by thy more than 0.034%.

numberof samples in the set. (b) The known milkfat content of a calibration sample,
(c) Calibration based on daily performancheck. If, on a expresseds a percentage tife sample weight, shall be at least

daily performance check under p@), the mean diérence calcu 2.5%. Within a set of calibration samples, thefeli€énce irknown

latedunder par(b) 2. exceeds plus or minQDND44% for milkfat milkfat content between the lowest milkfat sample and the highest

2. For each relevamhilk component, the hourly reference

RegisterAugust 2002 No. 560


http://docs.legis.wisconsin.gov/document/register/564/b/toc
http://docs.legis.wisconsin.gov/code/admin_code

Removedby Register December 2002 No. 5@r current adm. code sé#tp://docs.legis.wisconsin.gov/code/admin_code

396-15 AGRICULTURE, TRADE & CONSUMER PROTECTION ATCP 80.36

milkfat sample, expressed as a percentage of average sarrguleorof statutes, anthay be obtained from the Association ofiGél Analytical
weight, shall be at least 2.5%. gﬂe(;r;)l'_sgs;‘rlw;ernatlonah 1970 Chain Bridge Road, Dept. 0742, McLeah, V

(c) The known milkfatontentof a daily performance check 8) CALIBRATION AND DAILY PERFORMANCECHECK SAMPLES;
sample expressed as a percentage of the sample weight, shalkggns_yor-rar. The provider of calibration sample under sub.
atleast 2.8%. \Wthin a setof daily performance check samples 2y or 3 daily performance check sample under sub. (3) shalt calcu
thedifference in knoyvn mllkfe_lt content between the lowest Milk5ta the known percentage content of solids—notiFfétat sample
fat sample and the highest milkfat sample, expressed as a perqgisptracting the percent fat as determined under sub. (5) from
ageof average sample weight, shall be at least 1.5%. thetotal solids for that sample as determined under sub. (7). The

(d) To determine the milkfat content of a calibration sample @alculationmethod shall be that described in thdtc¥l Meth-
daily performancecheck sample, the sample provider shall ussdsof Analysis of the Association of @fial Analytical Chem
either a manual or robotic version of the Modified Majonnieists,” 15th edition, 1st supplement, section 990.21.
methodas described in the “@¢ial Methods of Analysis of the  Note: The “Ofiicial Methods of Analysis of the Association offdial Analytical

Association of Oficial Analytical Chemists,” 15th editiorsee Chemists,"15th edition, is on file with the department, #eeretary of state and the
tion 989.05 ’ revisorof statutes, anthay be obtained from the Association ofi€#l Analytical

. . L " . Chemists International, 1970 Chain Bridge Road, Dept. 0742, McLeah, V
Note: The “Official Methods of Analysis of the Association offidfal Analytical — 22109-0742.

Chemists,"15th edition, is on file with the department, #eeretary of state and the

revisorof statutes, anthay be obtained from the Association ofiGél Analytical (9) TESTINGDEVICES; CONSTANTVOLTAGE. A ConStam/O“fdge
Chemists International, 1970 Chain Bridge Road, Dept. 0742, McLeah, Vregulatorshall be connected to, or form a part of, every ool
22109-0742. ponenttesting device that is in line with a single phakg dr 220

(6) CALIBRATION AND DAILY PERFORMANCECHECK SAMPLES; volt power supply
PROTEINCONTENTS. (@) The provider of a calibration sample under (10) RECORDSRELATED TO CALIBRATIONS, DAILY PERFORMANCE
sub.(2) or a dailyperformance check sample under sub. (3) shall;ecksanp RererencecHECKS. (a) A dairy plant operator shall
determinethe known percentage conteftprotein in that sample keepa record of every calibration, performargeeck or refer

" : @ncecheck conducted on a milk component testing device under
fied under par(c). The results from those 3 protein tests st@ll 1is section. P 9

vary by more than 0.034%. . .
(b) The known protein content of a calibration or daily perfor; (b) Every record required under pé) shall be signed by the

“licensed tester who madee record. Calibration records shall be
mancecheck sampleexpressed as a percentage of sample WeigRhyt separate from performance check and reference check
shallbe at least 2.7%. WMin a set of calibratiosamples, the dif records
ferencein known protein content between tbevest protein sam '

ple and the highest protein sample, expressed as a percentage Q‘tl) ACCU(;*.’??;]( OF DEVICES; D']pr.FT;MENTAUD'T' t'lt'hetdepzrt .
averagesample weight, shall kst least 0.7%. Whin a set of daily '€NtMay audit the accuracy or milk component testing devices

performancecheck samples, thdifference in known protein con USingtest samples preparegt the department under subs. (5) to

tent between the lowest protein sample and the highest prot M iorv: Cr RegisterN ber1994. No. 467 6112-1-94
sample expressed as a percentafi@average sample weight, shall "'S'Y- “* Registertiovember 1554, No. 467, :

be at least 0.5%. . .
> ATCP 80.36 Milk quality test records and reports.

(c) To determine therotein content of a calibration sample or, TEST RECORDS;GENERAL. (a) A person performing a milk
daily performance check sample, the sample provider shall usié?%lity testshall immediately record the test result and sign the

traditionalor block digester/steam distillation Kjeldahl method -

. Ayl ; e strecord. The test record shall specify the datiheftest, the
describedn the “Oficial Methods of Analysis of the Association; g . ; ;
of Official Analytical Chemists,” 15th edition, section 991.20. identificationnumber of the milk produceand the milk shipment

Note: The “Official Methods of Analysis of the Association offidial Analytical from which the milk sample was collected. .
Chemists,"15th edition, is on file with the department, teeretary of state and the  (b) No test record may be altered exdbpt errors, if anymay
revisorof statutes, anthay be obtained from the Association ofi@al Analytical  pe corrected by striking through the original entry and inserting
Shernists imemational, 1970 Chain Bridge Road, Dept. 0742, McLeéd. o correct entry immediately adjacent to the originfakcorrected

(7) CALIBRATION AND DAILY PERFORMANCECHECK SAMPLES; entry shall be initialed by the person who made the corrected

TOTAL soLIDS. (a) The provider of a calibration sample urslgy. entry. . .

(2) or a daily performanceheck sample under sub. (3) shall deter (C) The department may authorize a dairy plant to keep test
minethe known percentage content of total solids in that samfeordsin electronic form if the department finds that all of the fol
by averaging the results of 3 tosslids tests using the methodlowing requirements are met:

specifiedunder par(c). The results from those 3 total solids tests 1. The records arefettively secured against loss or tamper
shallnot vary by more than 0.054%. ing.

(b) The known total solids content of a calibration or daily per 2. The records cabe readily retrieved for inspection by the
formancecheck sample, expressed apeacentage of sample dairy plant operator and the department.
weight,shall be at leastl%. Within a set of calibration samples, 3. The person who performs the test identifies himself or her

the difference in known total solids content betweenltiveest sgjfon the test recordhy an electronic method that is equivalent
total solids sample and the highest total solids sample, expresgeq personal signature.

asa percentage of average sample weight, shall be at least 2.00%

Within a set of daily performance check samples, tHerdifice . . :
; : ! h entified so that the reader can easily compare the corrected
in knowntotal solids content between the lowest total solids sarlﬁ or dto the original record.

ple and the highest total solids sample, expressed as a percenrt% .
2) REQUIRED TESTS; REPORTS. A dairy plant operator shall

of average sample weight, shall be at least 1.5%. th Its of milk ity test ed und beh, IV of
: . I ortthe results of milk quality tests required under subch. IV o
(c) To determine the total solids content of a calibration samﬂ eATCP 60, as required under that subchapter

or daily performance check sample, the sample provider shall

4. If an erroneous test record is corrected, the correction is

the direct forced air oven drying method as describatle “Ofi- (3) RECORDSRETAINED BY DAIRY PLANT OPERATOR. A dairy
cial Methods of Analysis of the Association offiGifll Analytical ~Plantoperator shall retain recordsquired under this section for
Chemists,”15th edition, 1st supplement, section 990.20. atleast one yeaand shall make the records availableifispee

Note: The “Oficial Methods of Analysis of the Association offidial Analytical  tion and copying by the department upon request.
Chemists,”15th edition, is on file with the department, Heeretary of state and the  History: Cr. RegisterNovember1994, No. 467, &f12-1-94.
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ATCP 80.38 False samples, test results or reports. (2) Exceptas provided under sub. (3) or (4), if a dairy product
No person may do any of the following, or conspire with anoth@y not pasteurized or made exclusively from pasteurized ingredi
personto do any of the following: ents,the label on every shipping container and consyraekage

(1) Falsely identify milk samples. ~ of that dairy product shall state that the product is unpasteurized.

(2) Submita false milk sample to the department, a dairy plant (3) Subsection(2) does not apply to cheese that meets all of
operatoror a testing laboratory . ) .

) . ) the following requirements:

(3) Falsify any milk quality test or test result. . ) )

(4) Makeany false or misleading record or report related to a (@) The standard of identity for the cheese provides that the
milk quality test. cheesanay be made from unpasteurized dairy products.

(5) Withhold any milk quality testreport required under (b) The cheese is held for at least 61 days before being distrib

subch.lV of ch. ATCP 60. utedfor retail sale, or for further processing without pasteuriza
History: Cr. RegisterNovember1994, No. 467, &f12-1-94. tion.

(c) The label on every shipping container and consumer pack
ageof cheese states that the cheese is “aged over 60 days.”
d (4) Subsection(2) does not apply to a dairy product that is-ster

fiZed and sealed in a hermetically sealed container
History: Cr. RegisterNovember1994, No. 467, &f12-1-94.

SubchapterV — Pasteurization

ATCP 80.40 Pasteurization required. (1) Exceptas
providedunder sub. (2), every dairy product shall be pasteuriz
atthe dairy plant where that dairy product is manufactured.

(2) Subsection (1) does not apply to any of the following:

a) Raw milk shipped in bulk to another dairy plant for imse — .
ma(nL)Jfacturingdairy%r)oducts, provided that theyrgw milk ship ATCP 80.44 Pasteurization time and temperature.
mentis accompanied by a bill of lading that identifies the milk agL) f & dairyproduct is required to be pasteurized undef €A
unpasteurizedaw milk. 80.40,the dairy producshall be pasteurized according to this sec

(b) A dairy product made entirely from dairy produtiiat tion unless thelepartment authorizes afeifent but equally éc-
havebeen pasteurized at the same dairy plant. tive pasteurizatiomethod in writing. Every particle of the dairy

(c) Ice cream or frozen dessert made from pasteurized ®ductto the requiredemperature and continuously hold the
creammix or pasteurized frozen dessert npxovided that no productat or above the required temperature for the required
unpasteurizedlairy product is added to the pasteurized mix. periodof time. Pasteurization equipment shall be equipped with

(d) A dairy product whose standard of identity provides thaiccurate measuring, recording and cordeaticesto ensure that
thedairy product and its ingredients need not be pasteurized. the time and temperature requirements under this section are met.

(€) A dairy product that s sterilized and packagedfie@net (2) Dairy products identified in table 2, unless ultrapasteu

cally sealed package. rizedunder sub. (3), shall be pasteurized in a batch pastearizer

(f) Heat-treated cream, skim mitk lowfat milk shipped in . P
bulk to another dairy plant for use in manufacturing dairy prod!1> | Pasteurizer aor above the temperature specified in the

ucts, provided that the bulk shipmentdscompanied by a bill of t@blefor at least the length of time specified in the table.
lading that identifies the contents of the bulk shipment as being
unpasteurizedind heat-treated. The heat—treated creskim
milk or lowfat milk may be heated not more than once for separa
tion purposes, to a temperature that is not less thah E25%2°
C.) nor more than 181 (72 C.). Heat-treated cream may be

TABLE 2
PASTEURIZATION REQUIREMENTS FOR
SELECTED DAIRY PRODUCTS

heatedfurther, up to a temperature of 18k (75 C.) in a continu Product Group Batch HTST
ing heating process, if further heating is necessary to deactivate Pasteurization Pasteurization
enzymedor functional reasons. Heat-treated cream, skim milka) — Milk, skim milk, 145°F. for 161° F. for
andlowfat milk, after beincheated, shall immediately be cooled or buttermilk 30 minutes 15 seconds

to a temperature of 452 i7° C.) or less. .

(3) A dairy producpasteurized after January 1, 1997 shall bdP) ~Cream and fluid 150" . for 166° . for
pasteurizedby, or under the direct supervision of, a pasteurizer ~ dairy products 30 minutes 15 seconds
operatorwho has successfulyompleted at least one of the-fol having more
lowing: than 9% milkfat

(a) A pasteurization training course of at least 8 hours duratioft) Cream for butter 166° F. for 185° E for
providedby the university ofVisconsin, or an equivalent course 30 minutes 15 seconds
approvedby the department. )

(b) A competency examination approved by the departmenfd) ~Condensed dairy 155 F. for 166 F. for

History: Cr. RegisterNovember1994, No. 467, &f12-1-94. products includ 30 minutes 15 seconds
ing condensed

ATCP 80.42 Labeling pasteurized and unpasteur - products in
ized products. (1) If a dairy product is pasteurized or made group (a) and
exclusivelyfrom pasteurized ingredientbe label on every ship blends of those
ping container of that dairy product shall clearly and conspicu products
ously state that the product is pasteurized. If a grade A dairy prod
uct is pasteurized or made exclusively from pasteurizede) High total solids 155 F. for 166° F. for
ingredientsthelabel on every shipping container and consumer products (>16%) 30 minutes 15 seconds
packageof that grade A dairy product shalkarly and conspicu
ously state that the grade A dairy product is “pasteurized” op) Frozen dessert 155 F for 175 F fo[j
“ultrapasteurized.” Every label under this subsection shall also ~ MX€S 30 minutes 25 seconds or
includethe name and address, or the unique identification 120_:@':(.::)?1:15

ber, of the dairy plant where the dairy product was pasteurized.
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(9) Egg nog 155 E for 175 E for ATCP 80.52 Pasteurizer testing. (1) GENERAL. The
30 minutes 25 seconds or departmenshall test and seal pasteurization systems according to
18C° F for this section. Except as provided under sub. (6), no person may use
15 seconds any pasteurizatiorsystem to pasteurize grade A or grade B dairy
productsunless that system bears the unbroken seals applied by
(h) Process cheese 150°LF. For _ the department under sub. (5).
30 seconds (2) TesTPROCEDURE. The department shall test grade A and

(3) An ultrapasteurized dairy product shall be thermally pr@radeB pasteurization systems according to the procedure-speci

cessedt or above a temperature of 280¢138° C.) for at least fied in Appendix | of the “Grade A Pasteurized Milkdinance
2 seconds in order to destroy microbes in the dairy product. — 1993 Recommendations of the United States Public Health

(4) Whey, whey protein concentrate, reduced mineral whey©'Vicé/Foodind Drug Administration.”

d dactosewhev sweet cream and whey cream buttermilk.n Note: Appendix | of the “Grade A Pasteurized Milk Ordinance — 1993 Recom
reauce Y S\ hey Cre \ endationsf the United States Public Health Service/Food and Drug Administra
whencondensed or driedhall be pasteurized prior to final con tion” is on file with the department, the secretary of state and the revisor of statutes.
densingor drying, except that partially crystallized condenseg@opiesmay be obtained from the department at cost.

whey products containing 40% or more total solids, if pasteurized (3) TESTFREQUENCY,GRADE A PASTEURIZERS. The department

beforebeing condensed, need not be repasteupred to final shall test each grade A pasteurization system at the following

drying. times:

(5) If a dairy product standard of identity requires tay (a) Before the pasteurization system is first put into operation.
ingredientof that product be pasteurized, the ingredient shall be (b) At least once every 3 months, except that a holding time test
pasteurizedn compliance with this section. may be conducted at least once every 6 months.

History: Cr. RegisterNovember1994, No. 467, &f12-1-94. (c) Whenever a seal under sub. (5) is broken.

o ] (4) TESTFREQUENCY:GRADE B PASTEURIZERS. The department
~ ATCP 80.46 Batch pasteurization.  Batch pasteuriza shalltest a grad® pasteurization system at the following times:
tion equipment shall be of the non-coil type. Batch pasteurization ) Before the pasteurization system is first put into operation.
equipmentshall be constructeand operated so that pastewriza b) At least on verv 12 month
tion complies with s. RCP 80.44. Batch pasteurization equip (b) east once every ontns. -
mentshall be equipped with leak detector valves, recording ther 8 \éVhenever a seal UC\?:r Sl:r:) 85) 1S ?mkettn. con
mometers, mercury column product thermometers, and a EPARTMENTSEALS. VVhen the departmestiesiconiirms
thermometeto record the temperature of the air space above tHata pasteurization system is operatingrectly the department

productin the pasteurizer shall apply seals that prevent any alteration of the system that
History: Cr. Registey November1994, No. 467, &f12-1-94. would allow any unpasteurized milk or dairy product to flow
throughthe system.
ATCP 80.48 High-temperature short-time (HTST) (6) BROKEN SEAL. (&) A dairy plant operator shall immedi

pasteurization. Pasteurization by means of high-temperatu@ely notify the department biglephone whenever the dairy plant
short-timepasteurization shall comply with the standase$ operatorbreaks a seal applied by the department under sub. (5).
forth in “3-A Accepted Practices for the Sanitary Construction, (b) A dairy plantoperator may not operate a pasteurizer after
Installation, Testingand Operation of High-€mperature Short— breakinga seal applied by the department under &)hunless all
Time and Higher Heat Shorteirfie Pasteurizer Systems,” stan Of the following conditions are met:

dard603-06 (Decembgel992), published jointly by the Interma 1. The dairyplant operator notifies the department under par
tional Association of Milk, Food and Environmeng&dnitarians, (a).

|r_lC. and_ the Food anBrug Administration, Public Health Ser 2. The dairy p|ar]t operator determines and documents that
vice, United States Department of Health and Human Servicepasteurizatioriime and temperature requirements undeffE€RA

Note: Copies of the “3—A Accepted Practices for the Sanitary Construbigta} 80.44are met. ime and temperature records required byTQR
lation, Testing, and Operation of Highefperature Short-ifhie and Higher Heat ;
ShorterTime Pasteurizer Systems,” standard 603-06 (Deceribéf) may be 80.50shall be retained for at least 6 months.

obtainedfrom the Internationahssociation of Milk, Food and Environmental Sani 3. The dairy plant operator confirms, at least once during
tarians, Inc., 6200 Aurorav&., Suite 200 \WDes Moines, |A 50010. Copies are on every8 hours of operation, that pasteurized naitid dairy prod
file with the department, the secretary of state and the revisor of statutes. t tain | th - £ oh hat |
History: Cr. RegisterNovember1994, No. 467, &f12-1-94. uc Scor.] an less haone ml(.:rOQram Or phosphatase per m : E_iS
determinedy the Sharer rapid method, or less than 500 milliunits

ATCP 80.50 Pasteurization records A dairy plant of phosphatase per liter dstermined by the fluorometric prece

ot . dure.
operatorshall keep pasteurization records &tIrdairy products . .
processedby a dairy plant. Records shall include, for each day of 4- A pasteurizer operator qualified under SOR 80.40(3)
pasteurizatioroperations, all of the following: IS present to operate the pasteutiperto supervise its operation.

; ; (c) A dairy plant operator may not operate a pasteurizer for
1) TEe :jypes. and a(;nounts of dalryfprodr:cts past.eurlged. morethan 5 days after breaking a seal applied by the department
(2) The duration and temperature of each pasteurization rifyqersub. (5) unless one of the following occurs:

(3) Lot codes or other information identifying the dairy prodken%s'e;he department tests the pasteurizer and replaces the bro
uctspasteurized in each ru.n.. . ) 2. A dairy plant operator or employee certified under sub. (7)

_ (4) Thename of the individual responsible for fh&steuriza  teststhe pasteurizer and replaces titeken seal on an interim
tion operation. basis,pending retesting and resealing by the department.

(5) An entry verifying that the temperature recording chart is (7) EMERGENCY TESTING AND SEALING. (@) The department
accurateto within 1/2 F. whencompared to the indicating ther may certify a dairy plant operator or employee to test and seal a
mometer. pasteurizatiorsystem in that dairy plant aan emegency basis

(6) Entriesindicating product temperature whenepesduct underpat (b). To be certified under this paragraph, a dairy plant
wentinto forward flow or diverted flow in an HTST pasteurizaoperator or employeeshall successfully complete a training
tion system. courseapproved by the department. The department may suspend

History: Cr. RegisterNovember1994, No. 467, &12-1-94. or revoke certification for cause.

RegisterAugust 2002 No. 560


http://docs.legis.wisconsin.gov/document/register/564/b/toc
http://docs.legis.wisconsin.gov/code/admin_code

Removed byRegister December 2002 No. 5@r current adm. code sé#tp://docs.legis.wisconsin.gov/code/admin_code

ATCP 80.52 WISCONSINADMINISTRATIVE CODE 396-18

(b) A dairy plant operator or employee certified under (@r (2) Recordsunder sub. (1) shall be kept at the dairy plant, and
may test and seal a pasteurizatgetem in that dairy plant on anshallbe made available to the department for inspectiorcomg
emergencybasis, pending retesting and resealing by the departg upon request.
mentunder par(c), if emegency testing and sealing is necessary History: Cr. RegisterNovember1994, No. 467, &f12-1-94.
to continue pasteurizing operations after the departseatl is

brokenin an emeagency Testing under this paragraph shall com . . ;
ply with the procedure specified under sub. (2). (1) A dairy plant qperator shall submit all of the following reports
to the department:

(c) The department shall promptly retest and reseal a pasteur . . .
ization system after the department receives notice under sub. Géa) Reports required for the issuance or renewal of a dairy plant
(a) that its seal applied to theystem has been broken. The deparfc€nSeor grade A permit under sTEP 80.02.
ment shall retest and reseal a pasteurization system under thigb) Financial statements and reports required undexTabP
paragraphregardless of whether the pasteurization system hHQ0, if any.
beentested and sealed under.g@). The department need not (c) Milk quality test reports required under subch. IV of ch.
retestor reseal a pasteurization system that is withdrawn from s&f'CP 60, and dairy farm inspection reports required under s.
vice. ATCP 60.24.
History: Cr. RegisterNovember1994, No. 467, &f12-1-94. (2) (a) Except as provided in pdb), a dairy plant operator
. shallreport to the department the result of any microbiological test
SubchapterVI — Dairy Plant Records and Reports oy Jaboratory analysithat confirms the presence of a pathogenic
) ) organismor toxin in a ready—to—eat dairy product producethiey
ATCP 80.54 Dairy plant records. (1) A dairy plant sperator. The operator shall report to tdepartment within 24

operatorshall keep all of the following records, and shall retaiRoyrsafter the operator obtains thesst result. The operator may
thoserecords for theeriod of time specified under this SUbseCreport orally electronically or in writing.

tion: . ) (b) A dairy plant operator is not required to report a test result
(a) Records related to milk receipts and producer payrolls, gsderpar (a) if all the following apply:

required by s. ACP 100.76. Records under this paragraph shall 'y "¢ ready-to—eat dairy product is identifisda product
includemilk collection records received from milk haulers undet,qaor production lot number and remains under the control or
s. ATCP 82.10 (10). Records under this paragraph shall stodyof the dairy plant operator
retainedfor at least 3 years. s

2. The operator does not sell or distribute any ready-to—eat

(b) Records of all dairy product ingredients receivethat i hroduct that bears the product code or productionuiotber
dairy plant, including the sources from whom the ingredients Wefg yarsubd. 1.

received. Records under this paragraph shall be retained for afjiiory. ¢ Register November 1994, No. 467, &f12-1-94:CR 01-058:
leastone year renum. (intr o) and (1) to (3)to be (1) (intro.) and (a) to (c), cr(2), r. (4), Register

(c) Daily records of all finishegroducts produced at the dairy”U9ust2002 No. 560, eff. 9-1-02.
plant. Records under this paragraph shall be retained for at leasiktcp 80.58 Confidential information. (1) The fok
oneyear _ ) _ lowing information, received by the department from a dairy plant

(d) Records of almilk quality tests and sediment tests €ongperatoris closed to public inspection under s. 19.35, Stats.:
ductedon milk shipments received by the dairy plant operator (a) Financial information protected frodisclosure under s.
including but not limited to tests required under subishof ch.  100.06(1g) (c), Stats.

ATCP 60. Records under this paragraph shall be retained for {ote: 2001 Ws. Act 16 repealed s. 100.06, Stats.
least2 years. (b) Information qualifying as a tradsecret as defined in s.

(e) Records of all in-plant testperformed by a dairy plant 134.90(1) (c), Stats.
operatoron milk and dairy products hetit processed by the dairy  (2) The following information, received by the department
plantoperatorto determine bacterial counts or identify possiblom a dairy plant operatpis closed to public inspection under s.
adulterationof that milkor those dairy products. Records undefg 35 Stats., unless the department determines that inspéstion
this paragraph shall be retained for at least one year necessaryo protect the public health, safety or welfare:

(f) Records of private water supply tests, if apgnducted  (a) Information that identifies individual milk producers who
unders. ATCP 80.08 (8). Records under tpsragraph shall be geliver milk to the dairy plant operator if the informatiisnin the
retained for at least one year form of a composite list identifying those producers with that

(9) Cleaning and sanitizing records for all C-1-P systems, dairy plantoperatorexcept as provided under s. 100.06 (4), Stats.
requiredunder s. ACP 80.14 (2) (b). Records under thera Note: See s. 97.20 (3m), Stats.
graphshall be retained for at least 90 days. Note: 2001 Ws. Act 16 repealed s. 100.06, Stats.

(h) A record of every calibratiordaily performance check, . (P) Information pertaining to individual milk produgerdue
daily reference check and hourly reference check performed qug and milk quality records if that information identifies the-pro
milkfat or protein testing device, as required by $CR 80.34 ducer.

; ; te: See s. 97.22 (10), Stats.
(10). Records under this paragraph shall be retained for at lea: istory: Cr. Register November1994, No. 467, &f12-1-94.

ATCP 80.56 Dairy plant reports to  department.

oneyear
(i) Pasteurization recordequired under s. FCP 80.50. Subchapter VIl — Inspection and Enforcement

Recordsunder this paragraph shall be retained for at least 6

months. ATCP 80.60 License suspension or revocation.

() Cleaning and sanitizing records for bulk milk tankers, 44) Thedepartment maguspend or revoke a dairy plant license
requiredunder s. ACP 82.08 (5). Records under tpragraph ©OF grade A permit for cause, as provided under s. 93.06{ats.
shall be retained for at least 90 days. Causemay include, but is not limited to:

(k) Temperature records made by the dairy plant operator (&) A Vviolation of this chaptech. ATCP 60 or 100.
including records of dairy product temperatures, storage tempera (b) Interference with lawful inspection or sampling the
turesand processing temperatures. Except where a longer re@@partmentor certifying agencyor refusal to permit lawful
tion period is required for specific temperatueeords under this inspectionor sampling by the department or certifying agency
chapteyrecords under this paragraph shall be retainedtfeast (c) Refusal to permit the lawful inspection or copying of docu
30 days. mentsunder s. ACP 80.54 (2).
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(d) Failure to pay fees required under SCR 80.04. purchasedrom the Milk Safety Branch, HFF-346, Food and Drug Administration,
. - : : ! PublicHealth Service, United States Department of HealttHamdan Services, 200
Note: The procedure for suspendingrevoking a dai lant license or grade A |, o '
permitis spectied in ch. ACP 1+ gadary p g C' Street S.W Washington, D.C. 20204

(2) Thesuspension or revocation of a dairy plant license-autg, (d) Unsatisfactory survey rating; grade permit suspension.
matically suspends or revokes any gradpermit which the dairy Phe department may suspend or revoke a dairy [slayradeA

plantoperator holds for that dairy plant. permit if the sanitation cognplian_ce rating for that dairy plant
Note: Violations of this chapter may also result in court prosecution under s. 9748derpar (c) falls below 90%. This subsection does not prohibit
or 97.73, Stats. the department from suspendiongrevoking a grade A dairy plant
History: Cr. RegisterNovember1994, No. 467, éf12-1-94. permitfor any other reason.
i i . Note: Procedures related to thespension or revocation of a grade A dairy plant
ATCP 80.62 Grade A dairy plants; compliance moni -  permitare set forth in ch.BCP 1. If a compliance rating falls below 90%, the United

toring. (1) AUDIT SURVEYSBY CERTIFYINGAGENCY. (a) Require- Stﬁeshf.ood ar]r%drgfg adminiztration may alsho d(jezqenif)l/ the dairy pla?t as a'r:_int_erstate
ment. The certifyingagency shall perform audit surveys of gradgraden dairy pm‘i,ugg‘i;“ﬁegt‘gtg revent the dairy plant operator from shipping

A dairy plants, and the dairy farms shipping milk to those dairy (2 |yspecTion FReQueENcY. The department shall inspect
plants,to establish a grade A sanitation compliance rating U”_d@&erygrade A processing plant at leaste every 3 months, every
this chapter The certifying agency shall survey a grade A dainyyaqea receiving station at least once every 3 months, and every
]Plﬁm’ andt'_[he farms shipping milk to that dairy plant, at all of thgradea transfer station at least once every 6 months.

ollowing times:

. . . (3) DAIRY PRODUCT SAMPLING; FREQUENCY. (a) Pasteurized
1. Within 20 business days after the department first issueg\aik and dairy poducts; sample testingduring any consecutive

gradeA dairy plant permit tahe dairy plant under STEP 80.06. g month period, the department shall collect from each ghade
2. At least once every 2 years after thitial survey under dairy plant at least 4 sample§each pasteurized grade A dairy

subd.1. productproduced bythat dairy plant. Each sample shall be col
3. Within 20 businesgays after the department asks the-certiectedin a separate month. The department shall measure and
fying agency to perform a survey recordthe temperaturef each pasteurized grade A dairy product

(b) Survey methodA survey under pafa) shall include an from whichthe samples are collected, and shall test the samples
inspectionof the grade A dairy plant, an inspection of a randomfr bacteria counts, coliform counts and Hatdam drug residues.
selectedstatistical sample of dairy farms shippiggade A milk Thedepartment may collect additional samed perform adeli
to that dairy plant, and an evaluation of enforcement methads.tional tests which the department considers necessary
surveyshall be conducted icompliance with “Methods of Mak (b) Raw milk held at dairy plant; sample testinQuring any
ing Sanitation Ratingsf Milk Supplies,” 1987 revision, pub consecutives-month period, the department shall collect, from
lishedby the Food and Drug Administration, Public Health-Seeachgrade A dairy plant, at least 4 samples of raw commingled
vice, United States Department of Health and Human Servicesiilk held at the dairy plantThe department shall measure and

(c) Survey rating.Based on a survey under.daj, thecertify- recordthe temperature of thraw commingled milk from which
ing agency shalissign an overall grade A sanitation compliand&e samples are collected, and shall test the samples for bacterial
ratingto the dairy plant and the dairy farms that ship milk to th&Puntsand beta lactardrug residues. The department may collect
dairy plant. additionalsamples and perform additional tests which the depart

Note: The “Methods of Making Sanitation Ratings of Milk Supplies” iitn ~Mentconsiders necessary
with the department, the secretary of state and the revisor of statutes. Copies may Hestory: Cr. RegisterNovember1994, No. 467, &€f12-1-94.
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